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FOREWORD 


I have known the P.W.M.U. Cookery Book for some 
years, and have seen it in use in my own home. 


It is a practical book, and this new revised edition must 
be of considerable help to young housewives, as well as 
those more experienced. 


The menus of Australians have changed so much in 
the last decade that it is necessary to revise such a book 
as this; the plain cooking sections are good, and with the 
inclusion of Continental and Chinese recipes, and a wider 
variety of salads, ice cream dishes and beverages, the book 
is most comprehensive. 


I have pleasure in recommending it. 


A. Surwald 
HEAD CHEF 


William Angliss Trade School, Melbourne 


The Presbyterian Women’s 
Missionary Union of Victoria 


This book, first published in 1904, has sold widely throughout 
Australia. The present edition makes the total number printed 
275,000. All profits from its sales are devoted to the work of 
the P.W.M.U. 

The P.W.M.U. of Victoria has 10,800 members, and the Union’s 
work consists of support of Deaconesses, help to the A.I.M., and 
assistance in the overseas mission work and mission to the 
Aborigines in Australia. 


Korea Despite the divisions of the Presbyterian Church of 
Korea, the work of our missionaries continues. The I] Sin Hospital 
in Pusan, with 75 beds, has trained 293 nursing sisters to work 
among the the people in the villages. In other cities missionaries 
are working under difficulties, preaching and teaching, as well as 
caring for the physical needs of the people. 


The Presbyterian Women’s Missionary Union of Victoria 


New Hebrides The Paton Memorial Hospital, Tangoa Training 
School, and a great many village schools and churches are helped 
to greater activity by the work of the P.W.M.U. 


Indonesia In response to a request from Indonesia, two mission- 
aries were sent in 1957. Since then one of these (a nursing sister) 
has had to transfer to the New Hebrides, but an ordained minister 
has returned after furlough, and has once again taken up active 
duty. 


India An ordained minister, his wife, a teacher, and a nursing 
sister, are working with our help in India. A mobile clinic has 
just been purchased, which will assist in medical work. 


Aborigines Four stations on the Gulf of Carpentaria, Ernabella 
and its “satellite” Fregon, in the Musgrave Ranges, and Mowan- 
jum in W.A., are part of our responsibility to the Aborigines of 
Australia. 


General Activities In addition to financial support through our 
General Fund (in 1960 this totalled £16,144), mission boxes are 
forwarded every year to all stations. Deaconess Salaries were 
subsidised to the extent of £8,356. 

The P.W.M.U. provides a Lounge for its members on the 
second floor of the Assembly Hall, together with a missionary 
Lending Library, and the P.W.M.U. Office, where the General 
Secretary is always ready to give information concerning the work. 

Our special paper is The Missionary Chronicle, published 
monthly, which keeps members fully informed of all phases of 
the work. 

The affairs of the P.W.M.U. are administered by an executive 
committee which meets monthly, and a committee consisting of 
the executive and delegates from every branch, which meets 
quarterly; but it is the individual members, meeting monthly in 
the He branches throughout the State, who make the work 
possible. 
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Weights and Measures: For handy reference, this 
table has been put inside the back cover 
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Help for Beginners 


Your kitchen should include the best equipment possible, namely: 
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. A good stove—with automatic control. 


. A good supply of hot water. 

A refrigerator with a freezing unit. 

A set of reliable scales. 

A set of liquid measures. 

Plenty of storage space for utensils and equipment handy to 
preparation and cooking areas. Labelled glass jars with lids 
on shallow shelves are suitable for stores. 

efficiency in working: 

. Keep your kitchen tidy. 

Work methodically. 

Wash up as you proceed. 

Put equipment and utensils away as you wash and dry them. 


. Bake several things on one day starting with the article 
requiring the greatest heat. 
. Keep a pad available and note stores needed. 


For efficiency in cooking: 


1 
2 
3 


. Measure and weigh ingredients accurately. 
. Prepare the oven and heat it to the required temperature. 


. Prepare all ingredients and utensils before commencing to 
mix—sift flour and beat eggs—prepare tins. 


Budgetting: 


NDnn hw 


. Keep a record of expenditure. 


. Allow a definite percentage of your income for food and 
live within that amount. 


. Do not buy foods which are not in season. 

. Shop personally where possible. 

. Learn to use the cheaper cuts of meat. 

. Gain a knowledge of food values and buy foods which 
include the main food essentials. 


. Learn how to conserve the valuable vitamins and mineral 
salts in the preparation and cooking of foods. 


Meal Planning 


Natural inclination, custom and experience, even without scientific 
knowledge, are valuable guides as to what should be eaten, and a 
breakfast of cereal, eggs and coffee, a light lunch, including fresh 
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fruit, and an evening meal of meat, vegetables and pudding will 
supply the dietetic needs of most people; but a housekeeper who 
understands dietetics can provide suitable meals at a much smaller 
cost than one who does not, and it must be remembered that a 
person may have a sufficient quantity of food and still be underfed; 
that is, the diet may be badly chosen, not sufficiently varied, and 
badly cooked. For instance, a diet of salted meat, tinned fish, 
bread and tea does not contain the food principles necessary for 
good health. 

The following are the food principles necessary to build up and 
maintain a person in a healthy state: 


1. PROTEINS, which are supplied by lean meat, fish, cheese, 
eggs, milk oatmeal, legumes. 

2. CARBOHYDRATES, which are supplied by bread, rice, potatoes, 
sugar, honey, jam. 

3. Fats, which are supplied by butter, lard, dripping, suet and 
nuts. 

4, MINERALS AND VITAMINS, found in milk, fruit and vegetables 
and whole grain cereals. 


Of these, Proteins are of paramount importance, especially for 
children, as foods rich in Protein are the tissue-building foods; 
but once a sufficient amount of Protein has been provided the rest 
of the diet may safely consist, in large measure, of Carbohydrates, 
which are a cheaper class of food than foods which are rich in 
Protein. In addition, children need a liberal supply of Fats, and it 
will be found that butter is the most easily digested form of fat. 
Every person also requires a certain amount of vegetables, 
cooked and uncooked, and fresh fruit, both to supply bulk and 
because green vegetables and fresh fruit are rich in vitamins. 


For good nutrition, the diet should include each day: 


1 pint of milk 

1 egg (or 4 per week) 

1 oz. butter or butter substitute 

1 oz. cheese 

1 serving green vegetables 

1 serving yellow vegetables 

1 serving fruit — fresh where possible 
wholegrain bread or cereals. 


Stove Management 


Every cook must learn how to manage her own stove. An 
automatic control takes the guess work out of cooking, but paper 
tests can help also. The following table should help with the 
temperature management of all stoves: 
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Oven Heats 
Heat Gas Electricity Paper Test 
Very Hot Oven 500° 500-550° Dark Brown 
Hot Oven 375-450° (6-9) 450-500° Light Brown 
Moderate Oven 325-375° (4-6) 400-500° Yellow 
Slow Oven 250-325° (1-4) 350-400° Crisp 


Cuts of Meat and How to Cook Them 

BAKING, commonly known as ROASTING 

Beef—Sirloin, wing rib, ribs (rolled), topside. 

Mutton and Lamb——Leg, shoulder, loin, saddle. 

Pork—Leg, loin. 

Veal—Shoulder, loin, leg, fillet. 

BOILING 

Corned Beef-—Silverside, round, brisket, ox-tongue. 

Mutton—-Leg, neck, sheep’s tongues. 

Pork—Pickled hand, breast, pig’s cheek, ham. 

GRILLING 

Rump or fillet steak, short loin chops, cutlets. 

STEWING 

Beef—Skirt, buttock, topside, blade-bone, and chuck steak, ox-tail, 
or kidney, tripe. 

Mutton—Breast, neck chops, brains, kidneys. 

FRYING 

sree cutlets, liver, kidney, pork chops, veal cutlets, brains, 
acon. 


SOME SIMPLE RECIPES 
not to be found elsewhere in this book 


Porridge 
I oz. Scotch oatmeal, 1 pint water, I pinch salt. 


Put water in an enamelled saucepan, and just before it boils 
sprinkle in the oatmeal with the fingers, then stir till it boils. 
Cook for 10 minutes, then add the salt, stand pot on an asbestos 
mat, and cook slowly for 3? hour, stirring occasionally with a 
wooden spoon. If the oatmeal be soaked overnight, 20 minutes 
slow cooking will suffice. 


Bread and Milk 


+ pint milk, piece of bread 3 inches square, 1 teaspoon sugar, 
1 gill boiling water. 


Remove crusts, and cut bread into 4 inch squares, place in a 
basin, pour boiling water over bread, then press out the water 
and pour it away. Boil milk, add sugar, and pour over the bread. 
Serve hot. 
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Boiled Eggs 


There are three methods of boiling eggs; the third is recommended 
for invalids and young children: 


1. Place eggs in boiling water and cook for 3 minutes. 

2. Place eggs in cold water, bring to the boil, and boil 1 minute. 

3. Have saucepan of boiling water ready, place the eggs in, 
lift off the fire, and allow to remain 6 minutes. 


Poached Eggs 


I egg, 4 teaspoon salt, 6 drops vinegar, 1 slice buttered toast, 4 
teaspoon chopped parsley, boiling water. 

Make toast, butter, and keep hot. Fill a small frying pan three 
parts full of water, and bring to the boil; add the salt and vinegar; 
break the egg carefully into a saucer, stir the water round quickly, 
and while it is still moving drop the egg carefully into the middle 
of it. Allow to cook slowly from 3 to 5 minutes till it sets; lift 
the egg out carefully with a spoon or slice, place on the toast, 
and serve at once with the chopped parsley sprinkled on top. 


Scrambled Egg 


1 egg, + teaspoon chopped parsley, 1 teaspoon butter, 1 saltspoon 
of salt, 1 pinch of pepper, 2 tablespoons of milk, 1 slice of hot 
buttered toast. 

Make toast and butter it; keep hot by placing it in the oven or 
stand plate over a saucepan of boiling water. Boil the milk and 
butter, beat the egg well, add salt and pepper, pour milk slowly 
on to beaten egg. Return all to the saucepan, stir over a gentle 
fire till thick, but do not allow to become hard. Remove from 
fire, add parsley, pile on toast, and serve on a hot plate. 


Bacon and Egg 
1 egg, 1 slice of bacon. 


Remove rind from bacon, then place in a cold pan without fat, 
and fry very slowly till the fat is clear. Lift out and place on a 
hot dish. If there is too little fat in the pan, before frying the 
egg add a little dripping, and make just warm; break the egg into 
a saucer, remove the white speck, and slide carefully into the 
warm fat. Cook slowly, pouring spoonfuls of fat over egg while 
it is cooking. When set, lift out with egg slice, drain well, and 
place on the bacon. 


Junket 
4 pint fresh unscalded milk, 4 rennet tablet, 1 level dessertspoon 
sugar (optional), nutmeg. 
Dissolve the tablet in 1 teaspoon of water, warm the milk to 
blood heat by placing it in a cup with sugar and standing cup 
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in a basin of hot water for 5 minutes. Stir in the dissolved tablet, 
pour into a glass dish, grate nutmeg on top, and stand in a warm 
place to set. Allow to become quite cold before serving. 


Milk Rice 


I oz. rice, 1 tablespoon sugar, 4 pint water, 4 pint milk, pinch of 
salt. 

Wash rice three times; put water and salt in saucepan; when 
boiling, add rice and cook slowly till the water is absorbed; add 
sugar and milk, and continue to cook slowly till grains of rice 
are quite soft; serve hot or cold. 


Stewed Fruit 


1 lb. apples, peaches, pears, plums, quinces, or rhubarb, 2 table- 
spoons sugar, 1 gill water. 

Pare and cut up fruit into suitable pieces, according to variety, 
put sugar and water on to boil, add the fruit, and cook gently 
until tender. Gooseberries and plums require 4 tablespoons of 
sugar. Two cloves added to the apples improve the flavour, or a 
little lemon rind may be used instead; cloves or cinnamon stick 
improve the flavour of pears, and a pinch of ground ginger added 
to rhubarb is an improvement. Apples, pears, quinces from 2 
to 3 hours in a casserole in a slow oven and rhubarb one hour, 
are not only very rich in flavour, but are a beautiful colour. 


Stewed Prunes 
4 Ib. prunes, 1 pint water, strip of lemon rind, 2 oz. sugar. 
Wash prunes in colander, soak in cold water for a few hours, if 
dry; strain liquid off, and place it in an enamelled saucepan with 
sugar and lemon rind, and bring to boil; add prunes, and cook 
very slowly 10 to 15 minutes; remove lemon rind, and serve prunes 
hot or cold. 


Dried Apricots 
4 1b. apricots, 6 oz. sugar, water. 
Wash apricots thoroughly, drain, then cover with cold water, let 
stand overnight; add water to make up to 1 pint; put in a sauce- 
pan with the sugar, bring to the boil, and boil 3 minutes; add the 
apricots, and simmer gently for 5 minutes; serve hot or cold. 


To Clarify Fat 


3 1b. suet or mixed fat, 4 pint water. 

Remove skin from suet and any particles of meat from fat. Cut 
into inch squares, put on in saucepan with water, simmmer gently 
with lid on, stirring frequently. Remove lid, and simmer gently 
till fat begins to shrivel; turn out the gas; let fat cool slightly then 
strain. 
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Three Classes of Soup—(1) Clear Soup or Consommé 
(2) Thick Soup or Purée 
(3) Broth 


For Class 1, use First Stock or Clear Stock. 
For Class 2, use First or Second Stock, milk or water. 


For Class 3, use no stock, but the beef, mutton, or 
chicken is left in the soup, and the broth so made may 
serve the double purpose of soup and a meat dish. 


Important Instructions: 


In making stock: 


1. Remove fat from bones and gash meat 


2. Soak in cold salted water, and bring slowly to the 
boil 


3. Simmer a long time 


4. Wash grains and soak dry vegetables before adding 
to soup 


. Use only fresh ingredients 

. Boil stock up daily 

. Remove fat as soon as it congeals 
. Keep stock in an earthenware vessel 
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First Stock 


4 lb. raw bones, 5 pints cold water, I onion with brown 
skin left on, I thickly-peeled turnip, 1 washed but not 
scraped carrot, 6 peppercorns, 1 bunch herbs, 1 blade 
mace, I dessertspoon salt, bacon rind, or any fresh house- 
hold scraps. 


Remove skin and fat from bones, and gash the meat. Put 
bones, salt and water into saucepan and soak for at least 
half an hour. Bring very slowly to the boil. Cut vege- 
tables up roughly and add when stock boils; simmer at 
least 3 hours, longer if possible. Lift bones out, strain the 
stock, and allow to cool. When cold remove all fat. 


Second Stock 


Cooked bones, to which are added fresh vegetables and 
water, 1 quart to I Ib. bones. 


Clear Stock 


3 lb. gravy beef, 3 02. carrots, 2 oz. celery, 1 oz. leek, 
I clove, 1 morsel mace, 1 sprig thyme, 4 whole pepper- 
corns, 4 sprigs parsley (tied together), 3 quarts cold water, 
I tablespoon salt. 


Cut beef small and put in saucepan with water. Skim 
well as scum rises, and after skimming add 4 pint water, 
then put in clove, mace, peppercorns, parsley, thyme and 
salt. Do not let it boil, but simmer for 3 to 34 hours. Cut 
other vegetables up into rough squares, and add to stock 
an hour before taking it from the fire. Stand in a cool 
place and when cold remove all the fat. 
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CLEAR SOUPS: 


Clear Celery Soup: 


2 quarts first stock, 1 turnip, head of celery, pepper and 
salt to taste, a little colouring if necessary. 


Skim the stock and put it on the fire; when it comes to the 
boil add the vegetables, cut into small dice. Simmer gently 
one hour; season to taste. If not brown enough, add a 
little caramel. Remove every particle of grease with kit- 
chen paper before serving. 


Julienne Soup 


3 pints clear stock, 1 carrot, I onion, 4 turnip, a strip of 
celery, I tablespoon of peas (if in season), pepper and 
salt, 4 oz. butter. 


Prepare vegetables, and cut into fine strips like matches. 
Melt butter in small saucepan, put in strips of vegetables, 
and fry gently for a few minutes, shaking frequently to 
prevent browning. Drain away the butter, add the vege- 
tables, including the peas, to the hot soup, and simmer 
gently for 20 minutes, skimming soup as necessary. 


THICK SOUPS: 
Artichoke Soup 


3 lb. artichokes, 2 large onions, 1 oz. butter, a grate of 
nutmeg, salt and pepper to taste, 1 quart of milk, water 
or stock, 1 tablespoon flour. 


Peel and slice artichokes and onions, put butter into a 
saucepan to melt, add onion, nutmeg, pepper and salt. Fry 
for 2 or 3 minutes without browning onion, add artichokes 
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and milk, water or stock. Simmer for an hour and a 
quarter, rub through a sieve, and return to saucepan. 
Make very hot, thicken with blended flour; serve with 
fried crusts of bread. 


Asparagus Soup 


I bunch asparagus, I large onion, 1 pint milk, I pint 
water, I tablespoon flour, I tablespoon butter, I table- 
spoon grated cheese, pepper and salt, croutons of bread. 


Cut up onion finely, and cook with asparagus in the water 
for half an hour. Season with pepper and salt, press 
through sieve, return to saucepan, and add milk; thicken 
with butter and flour rubbed together; make very hot, add 
cheese and serve with croutons of bread. 

To prepare croutons, cut stale bread into dice, 4 inch 
square; fry till light brown in hot butter or fat; drain well 
on gravy strainer, then on white paper. 


Celery Soup 


3 small heads celery, 1 teaspoon salt, grate of nutmeg, 
small pinch of cayenne, I pint milk, 1 pint stock, 1 pint 
boiling water, I dessertspoon flour. 


Shred celery very finely and add to boiling water; cook 
till tender; add salt, nutmeg, cayenne and stock and sim- 
mer for half an hour. Mix the flour with a little of the 
milk, and add with the rest of the milk. Bring the soup 
to the boil, and serve. 


Chestnut Soup 


2 pints stock, 1 pint milk, 14 pints chestnuts, 1 oz. butter, 
I dessertspoon flour, I grate of nutmeg, sugar, salt and 
pepper. 
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Cut off tops of chestnuts and roast or bake for 20 minutes, 
then take off outer and inner skins. Put the stock, chest- 
nuts, pepper and salt into saucepan and simmer till tender 
(about 45 minutes); then rub through a fine sieve. Return 
to saucepan, add milk, and boil up. Knead butter and 
flour together, add to the soup, and stir till it is smoothly 
mixed. Add nutmeg and pinch of sugar, and serve. 


Gravy Soup 


3 pints second stock, I Ib. shin of beef (lean), I carrot, 
1 onion, + turnip, 1 strip celery, sprig of parsley, sprig 
of thyme, 8 peppercorns, 2 cloves, I oz. butter, I oz. 
flour, salt and pepper. 


Cut meat into small pieces. Heat butter in saucepan, put 
in meat and sliced vegetables, and fry till brown. Add 
stock, herbs, peppercorns, cloves and seasoning, and cook 
very gently for 23 to 3 hours; strain, return to pot and 
boil up. Mix flour smoothly with a little cold stock, pour 
into soup, simmer 5 minutes longer, add seasoning to 
taste, and serve. 


Indian Curry Soup 


1 tomato or 1 tablespoon tomato sauce, 2 onions, I apple, 
2 pints stock, 1 tablespoon dripping, 1 tablespoon flour, 
1 dessertspoon curry powder, seasoning to taste, a little 
lemon juice. 


Wash tomato and apple, peel and wash onion, cut all into 
small pieces. Mix flour, curry powder, salt and pepper 
together. Make dripping hot in saucepan, add vegetables, 
and fry till they begin to brown; add flour, etc., and stir 
well. Add stock, and stir till boiling; let simmer one hour, 
rub through sieve, and return to saucepan, add lemon 
juice. Reheat, and serve with plain boiled rice (see page 
23). 
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Lentil Soup 


I pint Egyptian lentils, 1 carrot, 1 good-sized onion, 1 
turnip, 4 head celery, 2 quarts second stock, salt and 
pepper to taste, + oz. flour, fried croutons. 


Wash lentils thoroughly, peel vegetables, and cut up 
roughly. Put into saucepan with the lentils and stock; 
boil two or three hours, stirring occasionally. When quite 
cooked, rub through a sieve, season to taste, and return 
to saucepan. Thicken with flour, and serve with fried 
croutons. 


Marrow or Pumpkin Soup 


2 pints second stock or water, I pint milk, 1 large marrow 
or pumpkin, I onion, 2 oz. butter, 2 oz. flour, grate of 
nutmeg, salt and pepper. 


Mince onion finely, cut marrow into small pieces, remov- 
ing seeds. Melt 1 oz. butter in saucepan, put in vegetables, 
cover, and let steam in butter for 20 minutes. Add milk 
and stock or water, cook gently for 40 minutes, or till 
tender, then rub through sieve. Melt remaining oz. of 
butter, stir in flour smoothly, add soup, and stir till it 
boils. Simmer for five minutes, add nutmeg, pepper and 
salt, and serve. 


Minestrone 


I tablespoon olive oil, 2 oz. diced bacon, + clove garlic, 
ZI small onion diced, 1 tablespoon chopped sage, 1 tea- 
spoon salt, 4 teaspoon pepper, I cup pumpkin, 1 cup 
macaroni, I tablespoon tomato paste, 3 stalks celery 
chopped, 2 carrots sliced, 2 potatoes diced, 2 cups cooked 
brown beans, 4 small cabbage shredded, I cup shelled 
peas, 14 quarts water or stock, grated cheese. 
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Heat oil in large saucepan, and add bacon, garlic, onion, 
parsley, sage, salt and pepper, and brown gently. Add 
tomato paste mixed with cup of water. Cook 5 minutes, 
add all vegetables, and 14 quarts water or stock, and cook 
slowly 45 minutes. Add macaroni and cook for 10 
minutes. Sprinkle with grated cheese and serve. Serves 6. 


Onion Soup with Cheese 


Five or six onions, butter, 1 tablespoon plain flour, stock, 
salt and pepper, cheese. 


Fry onions in butter, dust with flour and brown. Add 
stock, salt and pepper, and cook for 30 minutes. Before 
serving, spinkle with grated cheese. 


Pea Soup 


1 pint stock, 3 tablespoons split peas, piece carrot, turnip, 
onion, celery, small bacon bone, 1 dessertspoon flour, 
mint, croutons, salt, pepper. 


Wash peas and soak overnight in water. Put into sauce- 
pan with stock, bacon bone, and vegetables cut up roughly. 
Simmer two hours. Rub through a sieve, return to sauce- 
pan, blend flour with a little water, stir into soup and 
stir till boiling. Season with salt and pepper, add mint 
finely chopped. Serve with croutons. 


Variations: Haricot bean soup may be made in the same 
way. Lentils may also be used but do not require to be 
soaked overnight. 


Tomato Cream Soup 


4-6 tomatoes (1 Ib.), piece onion, piece bacon bone, I 
pint stock, 3 tablespoons milk, I teaspoon butter, 2 des- 
sertspoons cornflour, I teaspoon sugar, salt, pepper. 
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Prepare vegetables and cut up. Heat butter and fry onion, 
add tomatoes and fry five minutes. Add stock and when 
boiling reduce heat and simmer # hour. Rub through 
sieve. Blend cornflour with stock and add to the soup, 
also the sugar. Bring to the boil, stirring. Cool and add 
milk and reheat without boiling. Flavour and serve with 
whipped cream or croutons. 


BROTHS: 


Chicken Broth 
See under Invalid Diet, page 214. 


Mutton Broth 


3 Ib. neck of mutton, 2 quarts water, 1 carrot, 4 turnip, 
I onion, I stick celery, 3 oz. pearl barley, 1 teaspoon 
chopped parsley, salt and pepper. 


Wash meat, remove fat, and cut meat up small; put bones, 
meat, salt, pepper, barley and water into saucepan, and 
bring slowly to the boil; skim just before and after boiling. 
Prepare vegetables, and cut into small dice; add to soup 
after it boils; simmer 24 hours, remove bones; add salt and 
pepper to taste, remove fat, and add parsley. Serve with 
croutons of toast. 


Scotch Broth 


14 Ib. beef, I large onion, 1 turnip, 4 cabbage, + lb. pearl 
barley, 3 quarts cold water, 1 tablespoon chopped parsley, 
2 potatoes, if liked. 


Wash the barley; cut the meat up small, and put in pot 
with barley and water. Scrape the carrots, peel the 
potatoes, turnip and onion, and cut all into small pieces, 
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slice the cabbage and chop finely, and put all into the pot. 
Boil for 14 hours. Add parsley and salt and pepper to 
taste. 


Vegetable Broth 


Beef bones, 5 pints of water, I dessertspoon salt, 4 tea- 
spoon pepper, 2 oz. barley, 1 large carrot, 1 turnip, I 
onion, 3 sticks celery, 1 desssertspoon finely chopped 
parsley. 


Remove fat and marrow from the bones, and gash them 
with a knife; put them in saucepan with water, salt and 
pepper. Wash the barley in three waters and add to the 
pot, and bring slowly to the boil. Peel and wash the 
vegetables, and after cutting into small dice add them to 
the soup, and cook slowly for 2 hours. Remove the bones, 
and carefully skim off all the fat with an iron spoon and 
white paper; serve in a hot tureen with chopped parsley 
sprinkled on top. 


White Soup 


I lb. potatoes, 1 parsnip, 1 turnip, I onion, 1 teaspoon 
salt, 14 pints water, I dessertspoon flour, 1 teaspoon 
sugar, 1 tablespoon dripping, 4 pint milk, a little white 
celery. 


Peel vegetables, wash and dry them, and cut up roughly. 
Make the fat hot in a saucepan (not an iron one), put 
the vegetables in, and fry gently for 5 minutes with the 
lid on, stirring frequently with a wooden spoon to pre- 
vent their browning. Add the water, bring to the boil, 
then add salt and sugar and simmer for 1 hour. Rub 
through a sieve, return to the fire, add the milk, and 
reheat. Blend the flour smoothly with part of the milk, 
add to the soup, and stir till boiling. Serve with croutons 
of fried or toasted bread. 





Fish 





Important Instructions: 


1. Do not buy stale fish. 
If fish are fresh: 
the eyes are bright and prominent 
the flesh is firm 
the gills are red 
the smell is agreeable 

. Clean freshwater fish at once, rub well with sugar, and 
soak in salted water to dispel muddy taste. 

. When boiling fish put it into vessel containing boiling 
water, salt and vinegar (see first recipe below), then 
remove to side of fire; never boil the fish. 

. Mullet, garfish, whiting and flounder may be fried, 
bream and schnapper boiled, and cheaper fish, such 
as flathead, are best boiled and then prepared accord- 
ing to one of the Cooked Fish recipes. 

. For directions for skinning and filleting fish, see Fried 
Fish recipe, page 12. 
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Baked Salmon or Tuna 


I large tin of salmon or tuna, 4 1b. breadcrumbs, 2 oz. 
butter, 1 pint milk, salt and pepper. 


Put milk and butter in saucepan and bring to boil, remove 
all bones from salmon, and add it and breadcrumbs to 
saucepan; season and mix all together well; turn out into 
piedish, and bake in oven for a few minutes. 
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Boiled Bream or Schnapper 


To I fish, + lemon or I tablespoon of vinegar; 1 tablespoon 
salt, 3 sprigs parsley, 1 stiffly beaten white of egg, parsley 
sauce. 


Trim fins off fish, leaving in eyes, and wash well. Fill 
fish kettle with boiling water, add salt, parsley and vinegar 
or lemon; put fish into kettle, draw it away from the fire, 
and allow to simmer very gently. Cook the bream 10 
minutes, the schnapper from 20 to 30 minutes; lift the fish 
out carefully on a fish-slice, drain across the kettle, dish on 
to a paper d’oyley. Cut lemon in thin strips; place little 
heaps of white of egg on each piece of lemon; sprinkle 
chopped parsley over and round fish to garnish. Serve 
with egg (see page 126) or parsley sauce (see page 128) 
in a sauceboat. 


Crayfish Cutlets 


1 small crayfish, I gill milk, 2 tablespoons cream, 2 oz. 
flour, 1 oz. butter, 1 teaspoon lemon juice, flour, pepper 
and salt, egg and breadcrumbs, fried parsley and slices of 
lemon to garnish. 


Split crayfish down centre, remove fiesh; cut in small dice, 
adding soft part of head. Melt butter in saucepan, add 
flour, then milk, and stir till boiling and in one smooth 
lump. Remove from fire, and add cream and crayfish. Put 
on dish till cool, then make into cutlet shapes, roll in 
flour, pepper and salt, then beaten egg, and last in bread- 
crumbs, and fry a light brown. Drain on paper and put 
piece of claw in top of each cutlet to represent bone. 
Serve on dish on paper d’oyley. Garnish with fried parsley 
and slices of lemon. 
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Fish in Batter 


I large mullet or rock flathead, 4 Ib. flour, a little salt, a 
ball of butter or teaspoon of oil, 2 eggs, I gill tepid water. 


Sift flour and salt, melt butter, and pour it or oil into hole 
in centre of flour. Stir with a wooden spoon; add water, 
and mix into smooth paste; beat the whites of eggs to a 
stiff froth, and fold into flour lightly. Allow to stand for 
some time before using. Fillet fish (see next recipe), and 
wipe dry, dip in flour, and then into batter; wet fry a light 
brown, and drain on paper, serve with slices of lemon 
and sprigs of parsley. 


Fried Fish 


I large mullet or whiting, I egg or a little milk, 1 teaspoon 
salt, breadcrumbs, 1 dessertspoon flour, 4 teaspoon pep- 
per, lemon and parsley to garnish, clarified fat. 


To skin fish, cut round head, down back across tail, and 
up front on both sides; free skin at head, and draw down 
towards tail on both sides. To fillet, place left hand firmly 
on fish; take a flat knife, and place it in opening near head; 
slide the knife along backbone towards tail, taking the 
flesh off in one piece. Do the same on the other side; 
remove all the small bones; dip each piece in flour, pepper 
and salt, then in beaten egg or milk, and last in bread- 
crumbs; firm them on with flat knife, wet fry in plenty 
of fat, drain on white paper; garnish with lemon and 
parsley. 


Oysters in Batter 


Oysters, 2 large tablespoons flour, 4 tablespoons tepid 
water, I tablespoon best oil or butter, yolk of 1 egg and 
whites of 2, salt and pepper to taste, breadcrumbs. 
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Make thick batter, adding whites of eggs last, beaten stiff. 
Blanch oysters by bringing to boil, roll in breadcrumbs, 
put in batter, and fry in deep fat. 


Salt Fish 


2 lb. salt fish, 1 dessertspoon flour, I oz. butter, 1 pint 
milk, I teaspoon chopped parsley, a little pepper. 


Soak fish in cold water for 4 hours, put milk in saucepan, 
boil and thicken with flour; add butter, parsley and pepper, 
and stir well; flake fish and mix with sauce; simmer for 20 
minutes. Serve very hot. 


Steamed Whiting and Sauce 


I fish, 1 teaspoon butter, a little salt, a squeeze of lemon 
juice, 2 tablespoons water, white sauce. 


Fillet fish; put in basin of salty water for + hour. Dry 
it and put into greased tin, the side the skin came off 
turned down. Sprinkle with salt and lemon juice, and put 
little lumps of butter on. Cover with buttered paper; put 
in moderate oven for 10 minutes. Try if done by running 
skewer through thickest part, where it should be quite 
soft. Alternatively, it may be put into piedish or on a 
plate and cooked in steamer. Lift on to hot plate, pour 
sauce (see page 129) over, sprinkle with chopped parsley, 
and garnish with slices of lemon. 


Devilled Salmon or Tuna 


I large tin of salmon or tuna, 1 egg, 4 cup of milk, I 
tablespoon butter, juice of half a lemon, a little parsley, 
nutmeg, pepper and salt, breadcrumbs. 
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Prepare salmon by removing bones and breaking it up 
with a fork; add egg and milk to it; heat butter in sauce- 
pan; add salmon, lemon juice, parsley, nutmeg, pepper 
and salt. When well heated, turn into piedish, cover with 
layers of breadcrumbs and scraps of butter, and bake 
slowly for half an hour. 


Salmon or Tuna Cakes 


1 large tin of salmon or tuna, I lb. mashed potatoes, milk, 
1 egg, breadcrumbs, salt and pepper, parsley. 


Stir potatoes with a little milk over fire until quite hot and 
smooth. Remove all skin and bone from salmon, and 
break it up; add to potatoes, season to taste, and stir over 
fire until thoroughly mixed, adding a little more milk if 
too dry. Let mixture cool on plates; shape into small 
round cakes, coat carefully with egg and breadcrumbs, 
fry in hot fat till lightly browned. Drain well, and garnish 
with crisply fried parsley. 


Salmon or Tuna Cutlets 


1 large tin salmon or tuna, 1 oz. butter, I oz. flour, 1 gill 
milk or water, a good seasoning of pepper and salt, lemon 
juice, 1 tablespoon anchovy sauce, 1 egg and bread- 
crumbs. 


Dissolve butter in saucepan, and stir in flour, mixed 
smoothly with milk. Boil for 2 or 3 minutes, remove 
from fire, and add seasoning. Take all skin and bone 
from salmon, and add to ingredients in saucepan. Mix 
well, and turn out on plate; leave till cold, then make into 
cutlets; cover with egg and breadcrumbs, and fry in hot 
fat. 
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Salmon or Tuna in Jelly 


Z small tin salmon or tuna, rind and juice of a lemon, 
pepper and salt to taste, I pint of water, I hard-boiled egg, 
I oz. gelatine. 


Soak gelatine in + pint of water, put rest of water on to 
boil with the lemon rind and allow it to simmer for a 
few minutes; strain off rind and your water over the 
soaked gelatine and stir till dissolved. Add strained lemon 
juice and a little salt. When the jelly is cold, but not set, 
pour a little into a wetted mould, then place the slices of 
hard-boiled egg on bottom of mould. Free the salmon of 
all bone and skin, season with pepper and salt and a good 
squeeze of lemon juice. Mix in 2 tablespoons of the cold 
but liquid jelly. Place salmon in centre of mould so as not 
to touch the sides, and fill up with the rest of the jelly. 
When set turn out on to a dish and garnish with prepared 
lettuce or parsley. 


Salmon or Tuna Mould 


1 tin salmon or tuna, I cup mashed potatoes, 1 egg, boiled 
rice, curry Sauce, pepper and salt. 

Bone the salmon, add potatoes and beaten egg, and pep- 
per and salt to taste; put mixture in pudding basin and 
steam for # hour. Turn it out, put a border of rice (see 
page 23) round, and pour curry sauce over. 


Curry Sauce 


I tablespoon butter, 1 tablespoon flour, 1 heaped teaspoon 
curry powder, I cup milk. 


Melt butter, blend it with flour and curry; add cup of 
milk, and stir over fire till it thickens. 
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Salmon or Tuna Pie 


1 tin salmon or tuna, I cup of macaroni, small piece of 
onion, I good teaspoon butter, 4 cup stock or gravy, pep- 
per and salt, short crust (page 103). 


Boil macaroni and onion in slightly salty water till tender; 
strain, and remove onion. Take bones and dark flesh from 
salmon; line a piedish with good short crust, put in alter- 
nate layers of macaroni and salmon; add butter and stock 
or gravy to liquid of salmon; heat and pour over after 
adding pepper and salt to taste. Cover with short crust, 
and bake a nice brown. Good hot or cold. 


Salmon or Tuna Rice 


1 tin of salmon or tuna, cold boiled rice, pepper and salt, 
white sauce. 


Line bottom and sides of mould or basin with cold boiled 
rice to the thickness of half an inch; fill the cavity with 
creamed and seasoned salmon, cover with rice. Steam ? 
hour; turn out on hot dish, pour white sauce (see page 
129), over and round it. Serve hot. 


Sardines in Batter 


1 tin sardines, 4 Ib. flour, a ball of butter or a teaspoon 
of oil, 2 eggs, 1 gill tepid water, pepper and salt. 


Break up sardines small with fork, and add seasoning of 
pepper and salt. Prepare batter according to recipe for 
Fish in Batter, and after it has stood a while beat sardines 
in lightly; fry in deep fat, drain on paper, and garnish with 
parsley. 
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Fish Stock for Sauce 


Wash bones and head, and put in saucepan with I pint 
water, I tablepsoon salt, blade of mace, sprig of parsley, 
thin strip of lemon, 4 dozen peppercorns. Simmer half 
an hour, and strain. 


Stuffed and Baked Fish 


Flathead, some forcemeat (see below). 


Clean the fish, removing eyes, scales and fins; make the 
seasoning, stuff the fish and sew it up. Put in a buttered 
baking dish, brush over with milk or beaten egg, sprinkle 
a few breadcrumbs on top. Cover with a piece of buttered 
kitchen paper; bake in moderate oven 350° gas, 375° 
electricity, 15 to 20 minutes, according to size of fish. To 
try, stick a skewer through thickest part of fish. Lift out 
on to a hot dish covered with paper d’oyley, remove the 
cotton, and garnish with sprigs of parsley and slices of 
lemon. 


Forcemeat 


4 tablespoons breadcrumbs, I dessertspoon chopped pars- 
ley, 4 teaspoon thyme and marjoram, 4 teaspoon salt, 4 
teaspoon pepper, enough grated nutmeg to cover three- 
pence, 1 teaspoon butter, 2 tablespoons milk, a little 
grated lemon peel. 


Mix all together well. 
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Important Instructions: 
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Baking—Cook in very hot oven for 10 minutes, then 
cook gently. Baste frequently. 


. Boiling—Plunge fresh meat into boiling water, without 


salt, for 5 to 10 minutes, then simmer. Wash salt 
meat, then place in tepid water, and bring slowly to 
boil; skim scum as it rises; allow meat to cool in water. 


. Stewing—Economical, as the coarser parts of meat 


unsuitable for baking or boiling can thus be made ten- 
der and tasty. First fry meat or cook in boiling water 
for 5 minutes, then simmer for a long time. 


. Grilling—A quick and wholesome method of cooking 


meat by exposing it to red-hot coals or griller. Chiefly 
used for chops and steak, not economical. 


. Frying—An easy method of cooking, but not to be 


indulged in too freely. There are two kinds of frying: 


Dry Frying is frying in a pan, using very little fat, 
and is suitable for food which requires a consider- 
able time to cook, i.e. cutlets, sausages, etc. Bacon 
and eggs, pancakes and omelettes are also dry fried. 


Wet or Deep-fat Frying. This is a more satisfactory 
method of cooking. Have an iron saucepan half- 
full of fat and a frying basket. Heat fat till a bluish 
fume rises (temperature 300 to 400 degrees), plunge 
basket containing articles to be fried right into fat, 
and cook till light brown. Lift out, drain on white 
paper. All food to be fried should have protective 
covering of flour, egg and breadcrumbs or batter. 
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Joints and Their Accompaniments 


Roast Beef—Yorkshire pudding, horseradish sauce, thin 
brown gravy, baked vegetables. 

Corned Beef—Carrots, turnips, suet dumplings. 

Roast Mutton—Baked vegetables, thin brown gravy, red 
currant jelly. 

Boiled Mutton—Carrots, turnips, capers, onions or parsley 
sauce, 

Roast Lamb—Baked vegetables, mint sauce, thin brown 
gravy. 

Roast Veal—Boiled ham or bacon, thick brown gravy, 
slices of lemon, forcemeat or seasoning, baked vege- 
tables. 

Roast Pork—-Sage and onion seasoning, baked vegetables, 
apple sauce, thick brown gravy. 


Timetable for Boiling and Roasting 


Beef and Mutton—15 minutes to each pound and 15 
minutes over. 

Boned Meat—20 minutes to each pound and 20 minutes 
over. 

Pork and Veal—25 minutes to each pound and 25 
minutes over. 

Corned Brisket—30 minutes to each pound and 30 
minutes over. 

Ham or Pickled Pork—25 minutes to each pound and 
25 minutes over. 

Tongue—-2 to 3 hours, according to size. 


Pressure Cooking 


Inexpensive cuts of meat may be made tender and de- 
licious quickly, and smaller joints roasted or boiled. Stews 
take about 14 normal time allowed. 
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Beef Steak and Kidney Pie 


1 Ib. beef steak, 2 sheep’s kidneys, 1 tablespoon flour, 
4 teaspoon salt, 4 teaspoon pepper, 1 dessertspoon finely- 
chopped parsley, 4 lb. short crust, flaky or rough puff 
pastry. 


Chop parsley very finely and mix with flour, pepper and 
salt. Wash and skin kidney, and cut into small pieces. 
Cut the steak in thin slices, dip in flour, etc.; wrap a 
small piece of kidney in each piece of steak and place in 
piedish. Fill the piedish two-thirds full of water, but do 
not press steak too closely together in dish. Cover with 
pastry, and bake 1 hour in a hot oven 450° gas, 475° 
electricity, at first, then gradually decrease heat to 300° 
gas, 325° electricity. 


Beef Steak Pudding 


2 Ib. beef steak, 1 tablespoon flour, 1 level teaspoon salt, 
4 teaspoon pepper, I |b. suet crust. 


Cut meat into thin slices; mix flour, salt and pepper 
together on a plate, and dip each slice in mixture. Make 
the paste as directed; cut off about a quarter of it for lid; 
roll out remainder to size of basin. Grease basin well, and 
line with paste, put in meat, sprinkle the rest of the 
seasoning between the layers, and leave spaces for water. 
Fill the basin three-quarters full with boiling water; put 
paste on top, sealing it by moistening the edges with cold 
water. If the pudding is to be boiled, tie over a scalded 
and floured pudding cloth; if to be steamed, cover with 
greased paper. Have water boiling in a large saucepan, 
put pudding in, and boil for 34 hours or steam for 4. 
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Boiled Corned Beef or Pumped Leg 
of Mutton 


5-7 Ib. corned beef, 1 large onion, 4 carrots, 1 turnip, 
6 peppercorns. 


Skewer the meat or bind with tape into compact form; 
place in saucepan just large enough to contain meat, and 
enough warm water to cover it; bring gradually to boiling 
point, and skim well. Cut vegetables to suitable size, and 
add after skimming; boil from 20 to 30 minutes to each 
pound. When serving pour some of the liquor round the 
dish and garnish with vegetables. 


Boiled Ham 


10 lb. ham, 1 head celery, 2 turnips, 3 onions, bunch of 
herbs, breadcrumbs. 


Soak ham in cold water from 8 to 12 hours; wash it 
thoroughly and trim off all smoked and rusty parts from 
under side. Put into pot with sufficient water to cover it; 
bring gradually to boil, skimming carefully as scum rises. 
Add vegetables and herbs, and keep water boiling gently 
until ham is tender; a 10 Ib. ham needs about 4 hours. 
Let it remain in water until nearly cold; take it out of pot, 
strip off the skin, and rub browned breadcrumbs over it; 
put frill of cut paper round knuckle, and serve. 


Boned Leg of Mutton 


A small leg of mutton, boned, 2 oz. finely-chopped ham 
or bacon, 4 tablespoons breadcrumbs, 2 tablespoons finely- 
chopped suet, 2 finely-chopped shallots, I teaspoon chop- 
ped parsley, 4 teaspoon powdered mixed herbs, 1 salt- 
spoon grated nutmeg, salt and pepper to taste, 1 egg, milk, 
brown sauce or gravy. 
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Mix all dry ingredients together, seasoning with salt and 
pepper. Moisten with the egg and as much milk as is 
necessary to bind the whole together; press the mixture 
into cavity whence the bone was taken, and secure the 
opening. Bake at 375° gas, 400° electricity, from 23 to 
24 hours; when ready, serve with brown sauce or good 


gravy. 


Casserole of Mutton 


Neck or loin of mutton, good gravy, suet paste, salt and 
pepper. 


Cut meat into small chops or cutlets; remove the bones 
and trim away nearly all the fat. Place meat in a casserole, 
filling it half full, cover with gravy and season to taste. 
Put on the lid and cook gently for about an hour, either 
on the stove or in a moderately cool oven. Make the suet 
paste and roll into shape of casserole cover, but slightly 
smaller. Lay paste on top of meat, replace the lid and 
cook gently for 14 hours longer. Cut paste into sections 
before serving. 


Cornish Pasty 


4 1b. short crust, + lb. raw lean beef, + lb. potatoes, 1 very 
small onion, pepper and salt. 


Roll out pastry, keeping as round as possible. Cut meat 
and potatoes into small dice, and mix together with onion; 
season well, and place on one half of pastry, wet the edges, 
fold other half over, and join neatly and securely. Prick 
and place in hot oven 450° gas, 475° electricity for 10 
minutes, then reduce heat to 350° gas, 375° electricity 
for ? hour. If preferred the pastry may be divided into 
six, and six smaller pasties made. In this case bake for 
30 minutes. 
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Curried Chops or Steak 


14 1b. neck chops, 1 onion, 1 dessertspoon flour, salt and 
pepper, I tablespoon curry powder, 1 tomato, 1 banana, 
I apple, I tablespoon sultanas, ? pint water, I small des- 
sertspoon dripping, rice, parsley. 


Skin the chops and cut in half; chop up finely apple, 
bananas and tomato; melt dripping and fry meat in it 
when hot; lift out meat and put in all dry ingredients and 
fry 5 minutes; add water, and stir till it thickens and boils; 
return meat and simmer 2 hours. 


Boiled Rice for Curry 
Rice, 1 teaspoon salt, a slice of lemon, water. 


Wash the rice well in three waters. Place a saucepan 
three-quarters full of nearly boiling water on the fire, add 
salt and lemon, and bring to the boil. Throw the rice in, 
and boil quickly for 15 minutes without stirring. Strain 
through a colander, pour a cup of cold water over to wash 
out the starchy water, remove the lemon, and return the 
rice to the saucepan to reheat. Shake it gently till the 
rice is dry and the grains separate. Serve as border round 
curry. 


Devilled Kidneys 


6 sheeps’ kidneys, I tablespoon flour, I level teaspoon 
salt, 4 teaspoon cayenne pepper, 14 cups water, bacon. 


Skin kidneys and cut out core. Cut into 6 pieces. Mix 
flour, cayenne and salt. Roll kidney in flour mixture and 
put all in a casserole, mix with the water and cook in oven 
14 hours. Serve with triangles of toast and pieces of 
grilled bacon. 
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Grilled Chops or Steak 


To grill properly, it is necessary to have a clear, smokeless 
fire, red-hot coals if possible. Grease the bars of the grid- 
iron, and, if grilling chops, trim them and roll into shape, 
and secure them with two toothpicks. Put on the grid- 
iron over a hot fire, and turn every 2 or 3 minutes, using 
a knife or spoon to turn with. Steak should be rolled 
before being grilled. Cook quickly from 10 to 15 minutes, 
according to the thickness of the meat. Serve at once on 
a hot dish, after rubbing a little maitre d’hétel butter 
(page 127) over the meat, and sprinkling with pepper 
and salt. To try if grill is cooked, press it with point of 
knife. If the meat resists the pressure and rises up, it is 
cooked; if it remains sodden, and shows a slight impress 
of the knife, it is not cooked. 


Haricot Mutton 


I Ib. neck chops, I carrot, 1 turnip, 1 onion, I dessert- 
spoon flour, 1 dessertspoon clarified fat, } pint water, 4 
teaspoon salt, 4 teaspoon pepper. 


Trim chops, cut onions in rings, make fat very hot in 
saucepan, and fry meat till brown on both sides. Lift 
meat out and fry onion, add flour, and, after stirring out 
all lumps, add water and stir till it boils and thickens. 
Add seasoning, and after it has simmered 5 minutes strain 
out the onion, return gravy and meat to saucepan, and 
cook gently for 1 hour. Cut carrots and turnips into small 
dice, add to the haricot, and cook 4 hour longer. 


Jarred Chops, Sweet and Sour 


14 Ib. chops, 1 tablespoon flour, 1 teaspoon sugar, 3 
tablespoons tomato sauce, 2 tablespoons Worcester sauce, 
I tablespoon vinegar, I large cup of water, 4 teaspoon 
pepper, and } teaspoon salt. 
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Remove superfluous fat from chops, roll in flour, with 
which is mixed sugar pepper and salt, and place in 
casserole. Mix all liquid ingredients together well, and 
pour over chops. Place in moderate oven (350° gas, 375° 
electricity) and cook about 13 hours. 


Lamb or Mutton Cutlets 


Set of lamb or mutton cutlets, best end of neck or fore- 
quarter, I tablespoon flour, + teaspoon salt, + teaspoon 
pepper, 2 or 3 tablespoons dripping, I egg, breadcrumbs, 
tomato sauce or brown sauce (page 125), mashed potato. 


Trim cutlets by cutting off a little bone at the top, scrape 
bone clean at thin end, cut off gristle, and chop off end 
of bone, leaving about 1 inch clear. Flatten out with a 
wet chopper, and shape nicely. Mix flour, salt and pepper 
together, and cover each cutlet well. Brush over with 
beaten egg, cover with breadcrumbs, pressing them on 
with a knife. Make fat very hot in frying pan, place 
cutlets in pan with their points towards the centre, and 
fry very gently, 5 minutes on one side and 7 on the other, 
taking care not to let them burn. Drain on kitchen paper. 
Serve on hot dish with the mashed potatoes piled in the 
centre, and the cutlets arranged round them. Pour a little 
brown or tomato sauce, heated, round the edge. 


Loin of Pork 


3 or 4 Ib. loin of pork, potatoes, apples, onions, Salad oil, 
gravy. 


Score skin in narrow lines, and brush it over with salad 
oil. Bake in moderately hot oven (375° gas, 400° elec- 
tricity) for 40 minutes, then put potatoes, apples and 
onions, all peeled and quartered, into the tin containing 
the meat, and cook gently from 14 to 14 hours longer. 
When ready, arrange vegetables and apples on hot dish, 
place the meat in centre, and serve gravy separately. 
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Loin of Veal 


4 or 5 lb. veal, a few slices of bacon, veal forcemeat, 4 
pint of brown sauce, lemon, salt and pepper. 


Bone the veal, season the inside with salt and pepper, fill 
with forcemeat (page 33) and skewer or tie in form of roll. 
Baste well with hot dripping, cover with greased paper, and 
bake from 2 to 23? hours, 375° gas, 400° electricity, bast- 
ing frequently. Boil the bones for stock for brown sauce. 
Half an hour before serving, drain away all fat in the tin, 
but leave the brown sediment. Pour the brown sauce into 
tin and return to the oven and baste frequently. Roll the 
bacon, put on a skewer and fry or bake till crisp. Place 
meat on hot dish, garnish with bacon and cut lemon. 
Strain sauce, and serve separately. Shoulder or fillet of 
veal may be prepared in the same way. 


Minced Collops 


I Ib. stewing steak, 14 oz. butter, 1 small onion, I sprig 
parsley, I sprig thyme, I tablespoon mushroom or walnut 
ketchup (lemon or vinegar may be substituted), I table- 
spoon flour, + pint stock or water, salt and pepper, toast. 


Mince the meat very finely; heat the butter in frying pan 
and fry finely chopped onion until lightly browned; add 
flour, and fry a little longer; next put in meat and stir 
over fire for a few minutes. Add stock or water and 
herbs and ketchup, and season with salt and pepper. 
Cook very slowly for 15 minutes, remove herbs, serve 
garnished with small pieces of toast. 


Olive Savoury 


Fry small rounds of bread and drain well on paper in the 
oven. Take 1 hard-boiled egg, a little anchovy paste, 1 oz. 
butter and lemon juice, and rub this through a sieve. 
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Spread the fried bread with this paste, place a stoned olive 
in the centre, and decorate with grated yolk of hard- 
boiled egg or chopped parsley. 


Oyster Savoury 


Beard some large oysters and roll each one in a slice 
thinly cut of bacon, dip in beaten egg and crumbs, and fry 
in boiling fat. When cooked place on round of fried 
bread, garnish with sprigs of parsley. 


Ox Tongue 


I tongue, a bunch of savoury herbs, water, a dessert- 
spoonful Davis gelatine, 2 tablespoons good gravy. 


If tongue is dried and rather hard, soak for 12 hours; 
if fresh from the pickle, soak only 2 or 3 hours. Put 
tongue in stewpan with plenty of water and bunch of 
herbs; let it come gradually to the boil, skim well, and 
simmer till tender. Peel off the skin, roll it with root 
in centre, and bind or fasten with skewer. Put in basin, 
cover with enamel plate, and put heavy weight on top. 
When pressed, glaze it. Before serving, garnish with tufts 
of parsley. To glaze, heat gravy and dissolve gelatine in 
it; when cold, brush over tongue. 


Pork Chops 


I lb. pork chops, I onion, + oz. flour, 3 gills water, half 
an apple, 6 sage leaves, I oz. dripping, pepper and salt. 


Make fat hot in frying pan, fry chops brown on both 
sides, and put on a dish. Cut apple and onion up finely, 
fry them together till brown. Sprinkle the dry flour over, 
stir, add chopped sage and water, stir till it boils. Return 
chops to gravy: simmer 20 minutes. 
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Savoury Steak 


1 Ib. lean steak, 2 tablespoons flour, I teaspoon mustard, 
1 teaspoon salt, 4 teaspoon tomato sauce, 4 teaspoon 
Worcester sauce, 14 cups water. 


Cut meat into squares and place in casserole; mix all the 
other ingredients together and pour over the meat. Cook 
in a moderate oven (325° gas, 350° electricity) for 3 
hours; serve in casserole. 


Sea Pie 


1 Ib. beef steak, 2 or 3 onions, 6 potatoes, 3 Ib. suet 
paste, pepper and salt. 


Cut meat into 1 inch pieces, season, and put in pan 
with just enough boiling water to cover, and simmer for 
30 minutes. Peel potatoes and onions, and cut into small 
pieces and add to meat. Make paste, roll it into a round 
rather less than the top of the saucepan, lay it on top 
of meat, replace the lid, and cook for 14 hours longer. 
When done, cut the paste into four pieces, and place care- 
fully on a plate; arrange meat and vegetables on a hot 
dish, and place the crust on top. 


Stewed Oxtail 


I oxtail, 1 carrot, 1 turnip, I onion, bunch of herbs, 1 oz. 
flour, I oz. dripping or clarified fat, blade of mace, 14 
pints stock or water, 4 teaspoon salt, 6 peppercorns. 


Wash and dry the oxtail, and roll it in the flour and salt. 
Make the dripping very hot, and fry the oxtail until it is a 
light brown. Lift out and drain away the fat, add the 
stock or water, and bring to the boil. Add the vegetables, 
cut up roughly. Put in the mint and bunch of herbs. 
Simmer for 3 hours, or till the flesh is tender, drain the 
fat away. Blend flour with a little water, and thicken 


gravy. 
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Stewed Steak 


I Ib. round steak, I tablespoon flour, 4 teaspoon salt, $ 
teaspoon pepper, a little chopped parsley, 4 carrot, 4 
turnip, + onion, bunch of herbs, 1 dessertspoon dripping, 
2 or 3 sticks of celery, 1 teaspoon vinegar, 3 pint stock 
or water. 


Remove fat from steak, and cut into 1 inch squares. Heat 
the dripping in saucepan, cut onion in rings, and fry till 
brown. Add meat, and fry till brown. Add flour, pepper 
and salt, stir well over fire for a few minutes. Pour in 
stock or water, stir till it boils and thickens, add herbs, 
and simmer 2 hours. Peel and scrape the turnip and 
carrot, clean the celery, and cut all into shreds. Put on 
salted water in a small saucepan, and when water boils add 
the carrots and boil for 15 minutes, then add turnip and 
boil for 5 minutes longer, then add celery, and cook till 
tender. Drain the vegetables, serve the meat on a hot dish, 
garnished with the vegetables and sprinkled with chopped 
parsley. 


Tripe and Onions 


I Ib. tripe, 2 small onions, 1 pint milk, 1 teaspoon butter, 
4 teaspoon salt, a little cayenne, 1 heaped tablespoon corn- 
flour, 1 dessertspoon chopped parsley. 


Blanch tripe by putting it on in a saucepan with enough 
cold water to cover; bring it to the boil, then pour water 
away and put on in fresh cold water. Repeat this two or 
three times until tripe is a good colour. With the last water 
put in the onions and a little salt, and cook gently till tripe 
is tender. Strain off the water, cut into pieces about an inch 
square, and chop the onion up finely. Put back in sauce- 
pan with milk, butter and cayenne. Mix the cornflour 
with a little of the milk, and when the milk in saucepan 
boils add cornflour, stirring till it boils and thickens. Cook 
2 minutes longer, serve on hot dish, garnished with finely 
chopped parsley and triangles of toast. 
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Tripe in Batter 


34 Ib. tripe, 1 egg, 2 oz. flour, I tablespoon milk, seasoning. 


Cook tripe as directed on page 29, cut into pieces about 
3 inches square. Dip into batter, fry in hot fat, drain on 
white paper. 


Veal Cutlets 


1% Ib. fillet or neck of veal, butter or fat for frying, 4 
teaspoon finely-chopped parsley, + teaspoon finely-grated 
lemon rind, pepper and salt, 1 egg, breadcrumbs, 


Cut meat into thin slices, then trim into neat fillets. Beat 
egg, and mix with parsley, lemon rind, pepper and salt. 
Brush this over cutlets, coat them carefully with bread- 
crumbs, and fry in hot butter or fat till nicely browned. 
Brown a little flour, add it and pepper and salt to fat in 
frying-pan, pour in quarter pint hot water, boil up, and 
strain. 


Veal or Beef Olives 


14 Ib. fillet of veal or 14 lb. rump steak, 8 slices bacon, 
veal forcemeat, I pint brown sauce, 14 oz. butter, salt and 


pepper. 


Cut eight thin slices of veal and the same of bacon, each 
4 inches by 3. Place a slice of bacon on each piece of 
veal, spread on thin layer of forcemeat (page 33), roll 
up tightly, and fasten securely with string. Melt butter 
in stewpan, put in the veal olives, and fry till lightly 
browned. Pour away butter, heat brown sauce (page 
125), and add; cover closely and simmer from 13 to 2 
hours. Remove strings, arrange olives in two rows on a 
foundation of mashed potatoes, strain sauce and pour 
over. For beef olives omit the bacon. 
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Veal Olive Pie 


I lb. veal, veal forcemeat, cup of gravy or stock, 6 oz. 
rough puff pastry, pepper and salt, 4 lb. bacon. 


Cut veal into thin slices, and bacon into very thin slices; 
put a slice of bacon on top of each slice of veal, spread 
with the forcemeat (page 33). Roll up tightly, put in 
piedish, pour over the stock, and sprinkle with salt and 
pepper. Make pastry as directed (page 102), cover the 
pie, brush over top with beaten egg, and decorate with 
pastry cut as leaves. 


Veal with Parsley Sauce 


2 Ib. fillet of veal, 4 pint white sauce (page 129), 1 oz. 
butter, 1 dessertspoon finely-chopped parsley, 1 dessert- 
spoon lemon juice, I yolk of egg, “{ and pepper. 


Bind meat into good shape with string. Melt butter in 
stewpan, fry meat gently till the entire surface is lightly 
browned, then add white sauce and pepper and salt; cover 
closely, and simmer from 2 to 24 hours, then take meat 
out and keep it hot. Strain the sauce and return to stew- 
pan, add parsley, lemon and egg, stir till it thickens, pour 
over the veal and serve. 


Yorkshire Pudding to Serve with 
Roast Beef 


4 lb. flour, pinch of salt, I egg, 4 pint milk. 


Sift flour and salt, making a hole in the centre. Remove 
the speck from the egg and drop in without beating, 
stirring with a wooden spoon. Add half the milk, gradually 
stirring in till all the flour is absorbed, beat well till the 
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batter is quite smooth, add remainder of the milk, and let 
stand half an hour or more. Melt 1 tablespoon of clarified 
fat in the baking tin, and pour the batter over. Bake in a 
quick oven 450° gas, 475° electricity, for 10 minutes, 
then lower heat, 350° gas, 375° electricity, and bake 
about 30 minutes more. When the centre is set and top 
browned, remove from oven, cut into oblongs, and set 
round the roast beef on the serving dish. 





Poultry and Game 





Forcemeat for Fowl, Veal, etc. 


4 tablespoons breadcrumbs, 1 dessertspoon chopped par- 
sley, a little grated lemon rind, 4 teaspoon salt, + teaspoon 


pepper, a little nutmeg, I teaspoon butter, 2 tablespoons 
milk, 


Mix all ingredients together and bind with the milk. 


Sage and Onion Forcemeat for Ducks, 
Geese, Pork 


3 onions, 1 dessertspoon finely-chopped sage, + Ib. bread- 
crumbs, I oz. butter, 1 egg, salt and pepper to taste. 


Peel onions and boil in salted water for 15 minutes, then 
drain; chop finely, add to breadcrumbs, etc., and bind 
with the egg. 


To Pluck a Fowl 


Hold the bird in the left hand, pluck feathers from one 
side, holding the bird fast by the leg, then by the wing. 
Qo not scald fowl before plucking, this breaks the skin, 
but if the feathers are difficult to remove, pour hot water 
over them and proceed to draw. First cut head off, then 
place bird on its breast, cut a slit in the skin at the back 
of the neck, pull neck out, and cut as close to the body 
as possible. Put finger in around neck, and loosen skin 
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round the crop, then pull it out; then put fingers down 
as far as they will go and loosen inside. Cut a slit at the 
back of the bird between the vent and the tail, put fingers 
in and loosen entrails. Put hand right in and draw out; 
cut vent out, rinse inside of bird out, and singe, but do 
not blacken the bird. Take gizzard and liver, removing 
the gall bladder from the liver; cut halfway through giz- 
zard, removing centre, and wash well. 


To Truss a Fowl 


Fasten the vent over the tail and fill the neck with force- 
meat; if to be roasted, cut legs off about 1 inch below 
knee joint; push thighs well up into the body, push pinions 
round to the back. Run a trussing needle or skewer 
through the first joint of the wing, then through the thigh 
joint, through the body, out through the other thigh joint 
and wing, and tie round at the back. Tie ends of the legs, 
tail end of the bird, by running a needle string through 
the side of the tail, twisting round the legs and tying at 
the back. After putting forcemeat in neck, pull skin well 
over to keep it in place and, if liked, the liver and gizzard 
may be fastened in with each wing. _ 

When boiling fowl, truss in the following way: After 
the fowl has been drawn, do not cut legs off, but cut 
through the skin at the leg joint, fasten the leg on to a 
hook, and pull sharply. Take hold of the fowl and pull 
sharply till the sinews come out of the legs. Cut right 
through the skin above the leg joint, and with the first 
finger loosen the skin right round the leg. Work the skin 
over the leg, pushing the leg into the body. Hook the 
vent over the tail, turn the wings to the back as for roast- 
ing. Singe head, rub breast with lemon, and wrap in 
buttered paper; choose fowls with white legs for boiling, 
and black for roasting. 
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Fowls and turkeys are stuffed in the neck of the bird with 
veal forcemeat. 


Ducks and geese are stuffed in the body with sage and 
onion stuffing. 

Fried sausages are a favourite addition to roast turkey, 
being put round the dish as a garnish. 


To Boil a Fowl 


Truss fowl as directed, rub with lemon, and wrap in 
greased paper; have a saucepan of water or stock, bring 
to the boil; add a carrot, turnip, celery and 1 onion, bunch 
herbs; add fowl with the breast side down, allow to come 
to the boil again, and cook very gently from 1 to 2 hours, 
not allowing to boil; lift out carefully and remove the 
paper, lift on to a hot dish, breast side up; pour egg sauce 
over sufficient to coat the fowl. 


Roast Fowl 


Truss fowl as directed, and stuff with forcemeat; put on 
a stand in a baking-dish; cover the breast with buttered 
paper, put clarified fat all round, and put into a hot oven, 
375° gas, 400° electricity; baste frequently, and cook 
according to age of bird from 14 hours; remove string 
from bird when cooked, serve and garnish with rolls of 
bacon; serve gravy and bread sauce separately. If cook- 
ing in foil, remove foil 20 minutes before serving, to 
brown. 


Roast Turkey 


Truss and stuff as directed, and cook as for Roast Fowl, 
basting well, and allowing time according to age of bird— 
serve garnished with cooked sausages, or forcemeat balls; 
serve separately boiled ham or pork, brown gravy and 
bread sauce. 
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Roast Duck 


Prepare bird as directed, and stuff body with sage and 
onion stuffing, roast at 375° gas, 400° electricity, 14 hours 
or more according to age; serve brown gravy separately. 
Apple and tomato sauce are served separately; potatoes, 
tomatoes, or green vegetables may be served. 


Rabbit en Casserole 


1 rabbit, 1 large onion, 1 heaped breakfast cup of bread- 
crumbs, 2 slices fat bacon, 1 cup milk, a little thyme, pep- 
per and salt. 


Soak rabbit in salted water for an hour, dry well and cut 
into joints. Make a dry stuffing with breadcrumbs, thyme, 
onion, pepper and salt. Place a layer of rabbit in bottom 
of casserole, then a layer of stuffing, then the remainder 
of the rabbit, over which put the rest of the stuffing. Each 
layer of rabbit should be seasoned with salt and pepper. 
Place bacon on top and pour milk over all, put on lid 
and bake in moderate oven 350° gas, 375° electricity, 
2 hours. 


Rabbit Curry 


I rabbit, 4 or 5 oz. cooked rice (page 23), 3 oz. butter 
or fat, 2 onions, 1 apple, 4 pint stock, I tablespoon curry 
powder, I tablespoon flour, lemon juice, salt. 


Wash rabbit, dry well, and divide into joints, slice apple 
and onion. Heat butter or fat in saucepan, fry rabbit a 
light brown and remove; put in onion, fry a deep brown, 
add curry powder and flour and fry 10 minutes. Put in 
stock and, when boiling, replace rabbit, add apple and 
salt, cover and simmer 14 to 13? hours. Before serving, 
add lemon juice; pile rabbit on centre of dish, strain sauce 
over, and make border of rice. 
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Rabbit Delicious 


Rabbit, plain flour, salt and pepper, forcemeat of whole- 
meal breadcrumbs, herbs and a little chopped onion, 
chopped bacon, cooking apples, and brown sugar. 


Soak rabbit in salted water for 1 hour, wash well, joint, 
dip each piece in seasoned flour, and lay in casserole; add 
a layer of forcemeat, then a layer of chopped bacon. 
Finally add a layer of sliced cooking apples, and sprinkle 
with a little brown sugar. Stick in 4 cloves, and pour one 
cup of milk over contents of casserole. Cover, and cook 
3 hours at 350° gas, 375° electricity. 


Chicken en Casserole 


1 chicken, 2 oz. bacon, 1 onion, bunch herbs, 4 blade 
mace, 3 pint stock, strip lemon rind. 


Cut bacon into dice and fry with the onion, put into the 
casserole, cut chicken into neat joints, dust well with 
flour, fry in the same pan gently about 10 minutes; add 
stock to casserole, also chicken and seasonings, put into 
oven, and cook gently, 350° gas, 375° electricity, from 14 
hours, according to age of the fowl; remove fat, herbs, 
lemon rind and mace before sending to the table. 


Chicken Fricassee 


I boiled chicken, I pint white sauce (page 129), 4 gill of 
cream, yolks of 2 eggs, lemon juice, salt and pepper. 


Cut chicken into neat joints before it is quite cold, make 
sauce, put in pieces of chicken, and leave till thoroughly 
hot. Add yolks and cream previously blended, and stir 
over heat till it thickens, without boiling. Season, add 
lemon juice, arrange on hot plate, strain sauce over. 
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Chicken Maryland 


Chickens (young), bananas, potatoes, sweet corn, egg, 
seasoned flour, egg and breadcrumbs, tomato sauce. 


Cut chickens into neat joints. If necessary, par-boil 
chicken. When cold, dip in seasoned flour, egg and bread- 
crumbs. Fry as for a cutlet. Make tomato sauce (see 
page 129). Cook potatoes and mash well. Bind sweet 
corn with breadcrumbs, cut bananas into four, and dip 
each piece in flour, egg and breadcrumbs. Wet fry sweet 
corn and banana. Pipe potato on to serving dish. Arrange 
chicken neatly. Garnish with sweet corn and bananas. 
Serve tomato sauce round dish, or separately. 


Jugged Hare 


1 young hare, a slice of bacon half inch thick, 2 or 3 
sprigs of thyme, I onion, pepper and salt, 3 cup of flour. 


Hang the hare for a day or two, cut into suitable pieces 
and wash well. Take a jar—a wide-mouthed stone jam 
jar is suggested—and put hare in. Add bacon cut into 
cubes, also onion, thyme, pepper and salt; add water to 
the flour to make a smooth paste, and add that to the hare, 
then add more water till all is just covered. Tie a cloth 
over the lid of jar, and place in a saucepan of hot water; 
boil 3 to 4 hours, according to age and size of hare. 


Roast Pigeon 


Pigeons, bacon, salt and pepper, tomato sauce, croutons 
of fried bread. 


Draw and truss birds, cover each breast with slice of fat 
bacon, roast in brisk oven 400° gas, 425° electricity, 20 
to 30 minutes. Baste frequently, and a few minutes before 


Poultry & Game—39 


serving remove bacon and allow breast to brown. Re- 
move trussing strings, replace the bacon, and serve each 
bird on croutons of fried bread, sprinkled with salt and 
pepper. Heat sauce and serve separately. 


Rabbit Galantine 


1 rabbit, 2 hard-boiled eggs, 2 slices of bacon, 1 blade of 
mace, pinch of nutmeg, pepper and salt, 1 oz. gelatine. 


Cut rabbit into neat pieces, stew with bacon, cut into 
strips and add the seasoning; moisten a mould or piedish 
with water, line sides with bacon and egg and put in the 
rabbit. Soak gelatine in water, and when melted add to 
the liquid in which the rabbit was stewed, pour into the 
mould, and put in cool place to set. When cold, turn out 
on to plate, and serve garnished with parsley. 


Rabbit Pie 


1 rabbit, 4 1b. bacon, 4 pint stock, salt and pepper, 3 hard- 
boiled eggs, veal forcemeat, short crust (page 103). 


Wash rabbit and joint, cut bacon into dice, place a layer 
of rabbit and bacon, well seasoned, in piedish, then a 
layer of forcemeat and sliced egg; continue so till all is 
used; pour in stock, and cover with paste. Bake in brisk 
oven 400° gas, 425° electricity, for 1% to 2 hours, then 
more slowly for half an hour. May be eaten hot or cold. 


Ragout of Rabbit 


1 rabbit, 1 onion, 1 tablespoon flour, I teaspoon salt, a 
little pepper, 1 pint water or stock, herbs, 1 slice bacon, 
1 tablespoon fat. 
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Wash rabbit in warm water and cut it into neat joints; 
dip each joint in flour with pepper and salt mixed with it; 
peel and cut up onion; make fat hot in saucepan, and fry 
rabbit brown on both sides; lift rabbit out, and fry onion 
and the flour that remains; when brown, add water or 
stock, bacon and herbs; bring to the boil, then add rabbit, 
and simmer for 14 hours. 


Roast Quail 


Quail, a thin slice of bacon to each, vine leaves, 1 table- 
spoon melted butter, croutons of fried bread, red currant 
jelly, fried breadcrumbs. 


Truss quail, brush with melted butter, place vine leaf on 
breast with bacon above it, secured by a skewer; cover 
with greased paper, roast half an hour, 400°, basting well. 
Serve on croutons of fried bread, spread with red currant 
jelly, and garnish with parsley; serve with gravy and fried 
breadcrumbs. To fry crumbs, make some fat hot in pan, 
add some fine white crumbs, stir till crisp and brown; 
then drain on paper. 


Roast Rabbit 


I rabbit, veal forcemeat, 3 slices fat bacon, I oz. flour, 
salt and pepper. 


Make forcemeat, stuff rabbit, and sew up; rub with 
seasoned flour, lay fat bacon on top, place in baking dish 
with dripping and cover with greased paper. Bake 14 to 2 
hours in a moderate oven, 400°, basting every 15 min- 
utes. Lift on to hot dish, make gravy, and serve in Boat. 
Bread sauce, red currant jelly, and balls of forcemeat 
cooked with rabbit all help to make the dish attractive. 





Vegetables 





Important Instructions: 

1. Root Vegetables: 
Put on in boiling salted water 
Cook gently 
Keep lid on 


Exception: Old potatoes are put on in cold water. 


No 


. Green Vegetables: 
Put on in boiling salted water 
Cook rapidly 
Keep lid on 


Exception: Green peas are put on in tepid water. 


. Dried peas and beans: 


Wash well 

Add bicarbonate of soda 

Cover with boiling water, and soak 1 hour before 
cooking 


4. Allow 1 teaspoon of salt to 1 pint water 


WwW 


Artichokes (Globe) 


2 or 3 globe artichokes, salt, oiled butter. 


Wash the artichokes in several waters and cut off the 
stems. Put them on in boiling salted water, and if the 
water be hard or the vegetables old, add a little bicarbonate 
of soda. Keep lid off, and boil quickly from 25 to 30 
minutes, or until artichokes are tender. Drain well, and 
serve with oiled butter. 
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Artichokes (jerusalem) 
Artichokes, salt, water, lemon juice, and white sauce. 


Wash artichokes, peel thinly and drop into water con- 
taining lemon juice to keep them white. Boil in salted 
water till tender, 4 to # hour, according to age. Drain 
and serve with white sauce (page 129). 


Asparagus 


Bundle of asparagus, salt, water, butter or Hollandaise 
sauce. 


Wash asparagus, scrape white part of stems, tie into small 
bundles with all the heads in one direction. Put into 
boiling water, and boil 20 minutes. Dish on toast, and 
serve melted butter or Hollandaise sauce (page 127) in 
separate vessel. 


Beans (Broad) 


Broad beans, salted water, butter, pepper, parsley sauce. 


Shell beans, put in boiling salted water and boil till tender, 
about 20 minutes; drain, sprinkle with pepper and butter, 
and serve parsley sauce (page 128) separately. 


Beans (French) 


Beans, salted water, bicarbonate of soda, butter, pepper. 


Wash beans, remove ends and strings and cut finely; drop 
into cold water, drain, put into boiling salted water, add 
pinch of soda, and boil rapidly for 20 minutes, or till 
tender. Drain, return to pan, and saute over fire with a 
little butter and pepper; serve very hot. 

N.B.—To saute is to shake the vegetable over the fire 
with a little butter. 
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Broccoli 


Cook as Cauliflower. 


Brussels Sprouts 


Sprouts, salted water, butter, pepper, pinch of bicarbonate 
of soda. 


Clean sprouts of insects, wash them and remove any dry 
leaves; put into boiling salted water with a pinch of soda; 
boil rapidly for 20 minutes, or till tender; lift into a 
colander, press all the water out, put into a hot dish and 
sprinkle with butter and pepper. 


Cabbage 


Cabbage, salted water, pinch of bicarbonate of soda, crust 
of bread. 


Wash cabbage, remove outside leaves and stalk, cut 
almost through into four. Boil in salted water, with soda 
added, for half an hour or longer if necessary; drain, press 
and serve as Brussels Sprouts. When cooking cabbage and 
cauliflower it is imperative to remove the lid, and a crust 
of bread put in the pot with the cabbage prevents the 
smell pervading the house. 


Carrots 


Carrots, salted water, white sauce. 


Wash and scrape carrots lightly; put in boiling salted 
water, and boil half to three-quarters of an hour till ten- 
der; drain in a colander, and serve with white sauce (page 
129). 
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Cauliflower 


Cauliflower, salted water, bicarbonate of soda, white 
sauce. 


Wash cauliflower, remove leaves and soak in cold salted 
water 1 hour. Put on in boiling salted water and soda 
added, and boil 20 minutes to 4 hour, according to age, 
with the lid off and flower part downwards; drain, put 
into hot dish, and pour white sauce (page 129) over. 


Cauliflower au Gratin 


Place cooked cauliflower in a fireproof dish, cover with 
white sauce, and top with grated cheese and cayenne. 
Place in oven until coloured. 


Celery 
1 head of celery, salted water, 14 pints white sauce. 


Wash celery, scrape lightly, and cut into inch pieces. Put 
on in boiling salted water, and boil 20 minutes to 14 
hours, according to age; drain in colander, and add white 
sauce (page 129). 


Egg Plant 


3 egg plant fruits, 1 finely-chopped onion, salad oil or 
butter, flour, cayenne, salt and pepper. 


Parboil the vegetables, then remove the skin and seeds, 
and slice rather thickly. Press out some of the moisture 
with a dry cloth, coat lightly with flour seasoned with 
pepper, salt and cayenne. Fry the onion in butter till 
slightly brown, drain, and keep hot while the slices of egg 
plant are being fried; drain well, sprinkle with the onion, 
and serve. 
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Haricot Beans 


Beans, salted water, bacon, parsley sauce. 


Soak beans overnight, drain, put on in boiling salted water 
with a little bacon and boil 1 to 2 hours. Drain, pour 
parsley sauce (page 128) on the beans. 


Kohl Rabi 


1 large Kohl Rabi or 2 small ones, 2 oz. butter, 4 oz. 
flour, 4 pint milk, nutmeg, salt, pepper. 


Pick out the tender leaves and put aside to be boiled after- 
wards; peel and quarter the root, cover it with boiling 
salted water, boil gently till tender, and drain well. Heat 
14 oz. of butter, add the flour, cook 4 or 5 minutes with- 
out browning, add the milk and stir till boiling. Season 
to taste, add a little nutmeg, put in the quarters of root, 
and let them remain till thoroughly hot. Meantime boil 
the leaves, drain and saute in 4 oz. of butter. Place roots 
in dish, pour sauce over and garnish with the leaves. 


Leeks or White Onions 


Leeks or onions, 1 dessertspoon salt, 1 teaspoon vinegar, 
3 pint white sauce, toast. 


Trim off the roots, outer leaves and green ends, and cut 
stalks into 6 inch lengths. Have ready a saucepan of 
boiling water, add a teaspoon of vinegar and a dessert- 
spoon of salt; tie the leeks in bundles and put in water. 
Boil gently for 40 minutes or till quite tender; drain well, 
serve on toast with white sauce (page 129) poured over 
them. 
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Mushrooms (Baked) 


Sufficient good-sized mushrooms, butter, pepper and salt. 


Cut off stalks and peel, put mushrooms in baking dish, 
with a small piece of butter on each, and sprinkle with 
a little pepper and salt. Bake from 20 to 30 minutes, 
350° gas, 375° electricity, pile on a very hot dish, and 
pour gravy over. 


Mushrooms (Stewed) 


I lb. mushrooms, 2 oz. butter, 4 pint milk or cream, 1 
dessertspoon flour, juice of half a lemon, salt and pepper. 


Remove skins and ends of stalks. Melt butter in stew- 
pan, put in the mushrooms and lemon juice, season with 
salt and pepper, cover closely and cook gently for half 
an hour, shaking the pan occasionally. Mix the flour and 
cream or milk together smoothly and pour into the pan; 
stir till contents boil, then simmer for 10 minutes; season 
to taste, and serve. 


Parsnips 


Parsnips, salted water, white sauce. 


Scrape parsnips, put in boiling salted water, boil 20 
minutes to 1 hour, according to age. Drain in colander, 
and mash. Serve with white sauce (page 129). 


Peas 


Peas, tepid salted water, 1 dessertspoon sugar, sprig of 
mint, butter, pepper. 


Shell peas and put in tepid salted water, to which has 
been added sugar and mint; bring slowly to the boil, boil 
20 minutes; drain, return to saucepan, saute with butter 
and pepper. 
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Potatoes (Boiled) 


Potatoes, salted water. 


Scrub, wash and dry potatoes; peel very thinly, and drop 
into cold water. Put into saucepan with just enough cold 
salted water to cover, and bring slowly to the boil. Boil 
gently from 20 to 30 minutes; try if done by running a 
skewer through; drain against the lid of the saucepan; 
cover with a cloth, and steam for a few minutes. New 
potatoes should be scraped, put into boiling water with a 
sprig of mint and boiled 20 minutes to half an hour, 
drained and served. 


Potato Chips 


Potatoes, pepper, salt. 


Wash, dry and peel potatoes thinly, cut into thin slices, 
dry thoroughly, place in frying basket, and put into boiling 
fat and cook 2 or 3 minutes. Lift out and allow fat to 
become smoking hot; put chips in again and fry till golden 
brown; drain on paper, sprinkle with pepper and salt, 
and serve. 


Potatoes (Mashed) 


Boiled potatoes, 2 tablespoons milk to 1 Ib. potatoes, 1 
dessertspoon butter, pepper, salt. 


Mash potatoes, bring milk and butter to boiling point, 
pour on to potatoes, add salt and pepper; reheat in sauce- 
pan, and heat over fire until white and light. 
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Potato Cakes 


3 lb. boiled potatoes, 4 lb. S.R. flour, 4 teaspoon pepper, + 
teaspoon salt, enough milk to moisten, I oz. butter or 
clarified fat. 


Sift dry ingredients, and rub in fat lightly, mash potatoes 
smoothly. Mix with the flour, and enough milk to make 
a stiff dough. Roll out and cut into rounds and fry. 


Spinach or Silver Beet 


Pick off stalks and wash in cold water till free from grit. 
Put into saucepan with salt, and just enough water to 
cover the bottom of the pan. Boil covered for 10 minutes. 
Strain in colander, season with salt, pepper and butter. 


Sweet Corn 


Sweet Corn, salt, pepper, oiled butter. 


Remove all the husk from the corn, and take away the 
silk surrounding it. Place cobs in a saucepan with enough 
boiling water to cover them. Boil slowly for # of an hour, 
drain and serve with oiled butter, highly seasoned with 
pepper and salt. 


Tomatoes 


Tomatoes, pepper and salt, butter, breadcrumbs. 


Cut tomatoes in half and place in piedish with a seasoning 
of pepper and salt. Cover the whole with breadcrumbs, 
drop over them a little butter, bake 350° gas, 375° elec- 
tricity, from 20 to 30 minutes, and serve very hot. 
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Tomato and Onion Pie 


Tomatoes, onions, white breadcrumbs, salt, pepper, butter. 


Wash and slice tomatoes. Slice onion finely, grease a pie- 
dish or casserole and put a layer of breadcrumbs on 
bottom. Put tomato and onion in layers, seasoning with 
salt and pepper. Put a layer of breadcrumbs on top and a 
few pieces of butter on the breadcrumbs. Cook in a 
moderate oven 30-40 minutes or till the onion is cooked. 


Vegetable Marrow 


Marrow, pumpkin or Turk’s cap, salted water, white sauce. 


Skin, cut into oblong pieces and boil in salted water with 
lid off, from 20 to 30 minutes; drain, mash if desired, 
and pour sauce on. 





Savouries for Breakfast 
Luncheon & Supper 





Aberdeen Sausage 


I lb. beef steak, 4 lb. bacon, 2 cups breadcrumbs, 1 egg, 
saltspoon of pepper, + teaspoon of salt, 1 teaspoon Wor- 
cester sauce. 


Mince steak and bacon, pound all ingredients together in 
a basin with potato masher till well blended; bind with 
beaten egg, make into roll, tie in cloth, giving a loose 
stitch to cloth in centre. Have water boiling in saucepan, 
and boil for 2 hours, keeping roll well covered with water. 
Lift out and let it stand for a few minutes, then turn out 
of cloth and cover with browned breadcrumbs. Serve 
when cold. 


Angels on Horseback 


6 rounds bread, 6 small pieces bacon, 6 oysters, anchovy 
paste, salt and cayenne, lemon juice, butter. 


Cut the bread in neat rounds and fry; beard the oysters, 
and put on a plate with their liquor; sprinkle with salt, 
cayenne and lemon juice; cover with a plate and heat in 
oven for a few minutes. Fry the bacon, spread a little 
anchovy paste on the bread, cover with a piece of bacon 
and then an oyster; serve at once. 


50 


Savouries for Breakfast, Luncheon & Supper—S51 


Baked Eggs 


6 eggs, 2 oz. finely-chopped ham or tongue, 1 oz. butter, 
6 dessertspoons milk, nutmeg, cayenne pepper and salt. 


Butter 6 ramekin dishes well, and place lump of butter 
in each, then add dessertspoon of milk, pinch of nut- 
meg, and a little salt and pepper to each. Place them in 
oven on slide. When the contents begin to simmer, break 
an egg carefully into each, put pinch of cayenne in centre 
of each yolk, and replace in oven. When cooked, sprinkle 
ham or tongue on white of each egg, and serve hot. 


Brain Canapes 


A set of brains, I tablespoon vinegar, 4 pint stock or 
water, juice of lemon, 4 peppercorns, pepper and salt, 
bacon, chopped parsley, lemon, parsley. 


Soak brains in tepid water with a little salt and vinegar 
for an hour. Boil brains in stock or water with lemon 
juice, salt and peppercorns for 10 minutes. Cut brains into 
pieces an inch square, and sprinkle with pepper and salt. 
Roll each piece in bacon and fasten with sharpened and 
headless match. Stand in baking dish, and cook gently in 
oven for 5 or 6 minutes. Toast some rounds of bread, put 
a little butter on each, and place each roll on slice of toast 
after removing match. Sprinkle a little chopped parsley 
over, and garnish with slices of lemon and sprigs of 
parsley. 


Brain Savoury 


Wash in salt and water 1 set of brains, remove blood 
vessels and skin, boil about 5 minutes, drain, and when 
cold break into small pieces. Season with pepper and 
salt, a squeeze of lemon and few grains of red pepper. 


52——Savouries for Breakfast, Luncheon & Supper 


Mix with about tablespoon of white sauce. Let get cold. 
Cut some very small tomatoes in half, remove seeds and 
fill with the mixture. Place them on rounds of brown 
bread and butter and serve cold. 


Cheese and Celery 


Take a young and tender piece of celery, string it and 
cut about 1 inch long and 4 inch wide. Stick this into a 
small round of brown bread like a fence, then fill the 
inside with grated cheese mixed with cream and seasoned 
with pepper and salt. 


Cheese Pyramids 


Season some stiffly whipped cream with grated cheese, 
salt, and a little cayenne, pile in high pyramids on cheese 
biscuits made from the following mixture: 4 oz. flour, 4 oz. 
grated cheese, 2 oz. butter, yolk of 2 eggs, pinch of salt 
and cayenne, a few drops of lemon juice. Rub butter 
into flour, add other ingredients and mix. Roll out thinly 
and cut with small round tin. Bake until light brown in a 
moderate oven, 350° gas, 375° electricity. 


Cheese Souffle 


1 cup grated cheese, 1 cup breadcrumbs, I cup milk, 2 
eggs, salt, cayenne and mustard. 


Boil milk and pour over breadcrumbs; add cheese and 
seasoning, break eggs, and beat yolks and whites separate- 
ly, beat in smoothly; put in buttered piedish, and cook in 
moderate oven from 20 to 30 minutes. 
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Cheese Straws 


3 oz. flour, 3 oz. cheese, 2 oz. butter, yolk of an egg, 4 
teaspoon cayenne pepper, lemon juice, salt. 


Sift flour and pepper and salt; mix yolk of egg and lemon 
juice; work all into a thick dough, then roll out and cut 
into strips; bake from 5 to 10 minutes, but do not brown 
too deeply. 


Cheese Toast 


1 hard-boiled yolk of egg, 2 oz. grated cheese, 1 oz. butter, 
4 teaspoon dry mustard, cayenne and salt, slices of but- 
tered toast. 


Pound ingredients together spread on slices of buttered 
toast; put into oven or before the fire for a few minutes 
and serve very hot. 


Curry 


14 lb. cold meat, I pint stock, 14 oz. butter, 1 tablespoon 
flour, I tablespoon curry powder, 1 teaspoon curry paste, 
1 sour apple, 2 onions coarsely chopped, I teaspoon lemon 
juice, salt, 4 oz. rice. 


Put bone and scraps of meat into saucepan and cover with 
cold water, boil for at least 2 hours, then strain. Cut meat 
into slices, 4 inch thick and 1 inch square. Melt butter in 
stewpan, fry onions for 2 or 3 minutes. Then add curry 
powder and flour; fry gently for 5 minutes. Add stock, 
curry paste, sliced apple and salt to taste; stir till it boils, 
and simmer for half an hour. Add meat, cover closely, 
and put to side of fire to prevent it boiling. After half an 
hour, dish with meat in centre of hot dish, season sauce, 
and add lemon juice and strain over meat. Prepare rice 
(page 23), and place round meat. 
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Curried Eggs 


4 hard-boiled eggs, 1 small onion, 1 small tomato or table- 
spoon of tomato sauce, I small apple, 1 teaspoon of curry 
powder, I teaspoon of dessicated coconut, 1 dessertspoon 
flour, pepper and salt to taste, + pint stock or water, 4 oz. 
currants or sultanas, a few drops lemon juice, I table- 
spoon clarified fat, 4 oz. rice, a little finely chopped par- 
sley, slices of lemon, and half yolk of hard-boiled egg 
rubbed through a sieve. 


Boil eggs hard, put into cold water and remove the shells. 
Wash and peel the onion, apple and tomato, and cut up 
very finely. Make the fat very hot in a saucepan, fry the 
apple and onion till brown, add the tomato, and fry a 
little longer. Add the flour, curry powder, coconut, pepper 
and salt, and stir over the fire till well browned. Add the 
stock and stir till it boils and thickens; simmer about 
three-quarters of an hour. Cut the eggs in half and cut 
a small slice from each to make them stand upright. Add 
to the curry, and allow to heat without coming to the boil. 
Lift out on to a hot dish, pour the sauce round, arrange 
the rice as a border round the dish, putting slices of lemon 
at intervals, sprinkle with the chopped parsley and yolk 
of egg rubbed through sieve. The rice should be prepared 
as for curry. 


Curried Egg Toast 


3 eggs, 1 teaspoon curry powder, salt and pepper, toast. 


Butter slices of toast and keep hot. Beat the eggs well 
with curry powder and seasoning. Make a little butter 
hot in a pan and pour in eggs. Stir over fire until thick 
set, but do not dry the eggs by over-cooking. Pile on 
slices of toast, and serve immediately. 
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Curried Meat Cake 


2 large cups of cold meat minced finely, 2 cups bread- 
crumbs, I small cup minced suet, 4 teaspoon sweet herbs, 
3 teaspoon salt, saltspoon of pepper, 4 teaspoon curry 
powder, 2 eggs, a little stock or milk, brown sauce, rice. 


Blend all the ingredients together well, using enough stock 
or milk to bind. Press into a greased basin, tie greased 
paper over the top, and steam for 2 hours. Turn out and 
pour round it hot brown sauce (page 125), and garnish 
with boiled rice (page 23), pressed into small jelly moulds 
and turnout round cake. 


Devils on Horseback 


Prunes, strips of bacon, and squares of bread, about 14 
inches wide. 


Remove stones from prunes, and roll each prune in a 
small strip of bacon. Place on squares of bread, and bake 
for about 20 minutes in oven, 375° gas, 400° electricity. 


Egg and Bacon Pie 


FIRST RECIPE: 


4 oz. bacon, 2 eggs, 14 gills milk, salt, pepper, and half a 
teaspoon Worcester sauce. 


Cut rind off bacon and steep in boiling water 10 minutes. 
Beat the eggs and add milk, pepper and salt. Cut bacon 
into pieces an inch square, put into a piedish, pour the 
custard over, and bake gently, standing piedish in a dish of 
water to prevent custard breaking. If preferred, the pie 
may be covered with short crust. 
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SECOND RECIPE: 


6 oz. short crust (page 103), 3 oz. bacon or ham cut in 
2 inch lengths, 3 eggs, 1 teaspoon chopped parsley, pepper 
and salt. 


Cut rind off bacon and put in cold water, and bring to the 
boil then strain off the water. Line a sandwich tin or 
enamel plate with pastry, and put in bacon and parsley; 
break the eggs over the bacon, cover with paste, and bake 
in hot oven, quickly for 10 minutes, then slowly for 20. 


Eggs in Cases 


6 eggs, 1 tablespoon grated cheese, 2 tablespoons bread- 
crumbs, 2 tablespoons milk, 1 teaspoon chopped parsley, 
butter, salt and pepper. 


Grease ramekins, and place in oven to heat. To the bread- 
crumbs add half the cheese and parsley and a good 
seasoning of salt and pepper, and put an equal amount in 
each dish. Add very small piece of butter, break in the 
eggs, sprinkle with salt and pepper, pour a little milk over 
each, and add remainder of cheese. Bake about 5 minutes, 
then sprinkle with parsley, and serve. 


Eggs with Cheese Sauce 


4 eggs, 1 oz. butter, 1 oz. flour, salt and pepper, 4 pint 
milk, 2 oz. grated cheese. 


Boil the eggs hard, shell them, cut in halves, and put on 
dish with cut sides up. Melt the butter in a saucepan, add 
the flour, and cook without browning, then add the milk 
and stir till it boils. Add the cheese, salt and pepper, and 
pour over the eggs. Sprinkle with grated cheese, and serve 
very hot. 
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Egg-Macaroni with Sausage or Minced Ham 


8 oz. short macaroni, elbows or rings; 2 eggs, 4 sausages 
or 4 oz. ham; I cup of cream or milk or white sauce; 2 02. 
grated cheese, 4 oz. butter or margarine. 


Boil macaroni in boiling salted water. Cook sausages, 
take off skin and mince. Mix with macaroni, add eggs, 
milk or cream and butter or margarine, mix thoroughly. 
Turn into a grease fireproof (Pyrex) dish, cover with 
grated cheese, bake in moderate oven for 4 hour. 5-6 
servings. 


Ham Croutes 


6 oz. minced ham, 4 oz. butter, 1 tablespoon milk, 2 
yolks, croutes of fried bread. 


Melt butter, add ham and stir till hot. Put in yolks of 
eggs and milk, season with pepper, stir till mixture 


thickens, dish on to croutes, and serve sprinkled with 
parsley. 


Hot Cheese Slices 


I cup grated cheese, 4 teaspoon mustard, 4 tablespoon 
melted butter, 4 cup milk, 1 egg, salt and pepper. 


Mix all into a smooth paste, spread thickly on slices of 
bread, and fry in hot fat till well browned on both sides. 
Jombalayah 


4 oz. very finely-chopped cooked ham, 4 oz. rice, I let- 
tuce, cayenne, salt. 
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Prepare rice as for curry, let it become perfectly cold, 
then stir it into ham, and season with cayenne pepper. 
Wash and dry lettuce, place a layer of leaves on a cold 
dish, pile rice and ham lightly on them; garnish with heart 
of lettuce, and serve. 


Kidneys and Bacon 


3 sheep’s kidneys, 6 slices of bacon, 1 teaspoon flour, 
pepper and salt. 


Skin the kidneys, split and lightly pepper them, then lay 
each kidney flat between two slices of bacon; place in a 
baking dish in a hot oven for 20 minutes. Place each 
piece on a small square of toast, and keep hot. Make a 
thick gravy by adding flour and boiling water to the hot 
fat; boil it up, and pour over the kidneys, serving very 
hot. 


Liver and Bacon 


I lamb’s fry, 2 oz. dripping, 4 lb. bacon, 1 teaspoon finely- 
chopped parsley, I tablespoon flour, 4 teaspoon salt, + tea- 
spoon pepper, I tablespoon mushroom ketchup or Harvey 
sauce, # pint stock or water. 


Wash and dry the liver, cut in thin slices from the thick 
end to the thin. Make the fat hot in frying pan, mix pep- 
per, salt and flour on a plate, and dip liver in it. Fry at 
once in that hot fat, 4 minutes on one side, and 3 on the 
other, cooking gently all the time. While the liver is cook- 
ing, cut the rind off the bacon, roll and thread it on a 
cooking needle, and grill or bake gently. Lift the liver out 
on to a plate, and pour away the greater part of the fat; 
sprinkle in the remainder of flour, pepper and salt, adding 
a little more if necessary; stir over the fire till brown, add 
the stock or water and sauce, stir till it thickens, add the 


Savouries for Breakfast, Luncheon & Supper—59 


liver, and simmer gently for 10 minutes. Serve on a hot 
dish, pour the gravy over, garnish with the rolls of bacon, 
and sprinkle with finely chopped parsley. 


Macaroni Cheese 


I pint of milk, 4 lb. cheese, 1 tablespoon flour, 2 table- 
spoons breadcrumbs, 1 teaspoon mustard, 4 oz. butter, 
4 Ib. macaroni, cayenne and salt. 


Break the macaroni into 4 inch lengths, and drop into 
boiling salted water; boil for 30 minutes. Strain off the 
water, add milk, and boil slowly for 20 minutes longer. 
Moisten the flour with a little cold water, free it from all 
lumps, add to the macaroni, and cook for 2 minutes. Add 
half the grated cheese, mustard, cayenne and salt. Grease 
a piedish, sprinkle with breadcrumbs, put in a layer of 
macaroni, sprinkle with cheese, and continue in same way 
till all is used. Sprinkle a few breadcrumbs on top, and 
scatter butter over in small pieces. Put in the oven and 
brown slightly. 


Mushrooms au Gratin 


Mushrooms, grated cheese, breadcrumbs, finely-chopped 
parsley, butter, pepper and salt. 


Wash and peel mushrooms, place them in piedish, sprinkle 
lightly with salt, pepper, parsley and cheese, and thickly 
with breadcrumbs; add a few pieces of butter, bake in a 
moderate oven for 15 minutes, then serve in dish. 


Mutton Loaf 


2 cups cold mutton, 2 cups breadcrumbs, 2 eggs, half an 
onion, pepper and salt, milk, tomato sauce. 
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Mince the meat, soak breadcrumbs in milk, squeeze fairly 
dry, and add to meat; then add eggs, well beaten, pepper, 
salt, and minced onion. Press into well-greased mould, 
cover with greased paper, and steam 2 hours. Turn out 
and serve with tomato sauce. 


Pig’s Head Brawn 


Half a pig’s head, 2 or 3 sheep’s or pigs’ tongues, water 
to cover, pepper to taste. 


Soak the head and tongues in water for about 3 hours. 
Drain them and put them in saucepan, with just enough 
water to cover; bring to the boil, skim well, and simmer 
for about 4 hours, or till the bones can easily be removed 
from the meat. Remove all bone and gristle from the meat, 
and skin the tongues; chop all meat fine, season with pep- 
per, strain the liquor in which it was boiled, and mix well 
into the meat. Put into a wetted mould, and stand in a 
cool place to set. 


Pork Pies 


4 oz. pork, 4 apple, 4 onion, I tablespoon flour, 1 gill 
water, a little pepper and salt, + 1b. short crust. 


Mince the pork, cut up apple and onion very small, add 
flour, seasoning and water; mix well, and simmer till 
apple and onion are soft. Line the greased patty-pans with 
short crust (page 103), fill with the mixture, and cover 
with pastry. Bake in a fairly hot oven for about half 
an hour. 


Rice and Cheese Pudding 


1 cup rice, 1 cup grated cheese, 1 tablespoon butter, 1 
tablespoon chopped parsley, 1 onion, 1 egg, salt and 


pepper. 
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Peel onion, put into | pint of boiling salted water; add 
rice and cook 15 minutes, strain and remove the onion. 
Beat the egg, add rice, cheese, butter, pepper and salt, 
and put all into a greased pudding basin, and steam 1 
hour. Turn out on to dish and serve with grated cheese. 


Rice Fritters 


2 eggs, 2 tablespoons boiled rice, 1 teaspoon finely-chop- 
ped parsley, pepper and salt, stewed tomatoes, tomato or 
brown sauce. 


Beat eggs well, add rice, parsley, pepper and salt. Fry 
in hot butter by the teaspoonfuls, and serve with stewed 
tomatoes, tomato sauce or brown sauce. The sauce should 
be heated. 


Rissoles © 


4 lb. cooked meat, 4 teaspoon sweet herbs, 2 tablespoons 
breadcrumbs, 1 tablespoon finely-chopped parsley, I egg, 
34 cup breadcrumbs, 1 tablespoon finely-chopped parsley, 
I egg, I gill stock, 1 oz. flour, pepper and salt, brown 
sauce (page 125). 


Mince the meat up very finely, put it in the saucepan with 
other ingredients, except the egg and the extra bread- 
crumbs. Add the stock, mix well over the fire till quite 
thick, then turn out on plate to cool. Mix about a table- 
spoon of flour and a little pepper and salt together. Put 
the frying fat on to get hot. Take tablespoons of the 
meat mixture, and shape into round cakes, cover well with 
flour, pepper and salt. Beat the egg up, and brush over 
rissole, lift it on to the breadcrumbs and cover well, press- 
ing the crumbs on with a knife. Wet fry till a golden 
brown. Drain on paper, garnish with fried parsley, and 
serve with brown gravy. 

The mixture may be prepared a considerable time be- 
fore it is needed for frying. 
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Sardine Canapes 


1 tin sardines, 1 tablespoon tomato sauce, + cup grated 
cheese, strips of bread, I oz. butter. 


Cut bread in strips, 3 inches by 1 inch, and fry in butter 
till a pale brown. Drain well on paper, spread thinly 
with tomato sauce, and sprinkle cheese on top. On each 
canape place a sardine that has been well warmed in the 
oven, cover lightly with cheese and place in a moderate 
oven till thoroughly hot. 


Scotch Eggs 


4 hard-boiled eggs, 1 raw egg, + lb. mincemeat, 1 table- 
spoon flour, + teaspoon salt, + teaspoon pepper, I tea- 
spoon finely-chopped parsley, 4 cup breadcrumbs. 


Boil eggs for 10 minutes, put into cold water for a minute, 
then remove the shell. Mix flour, pepper and salt together. 
Season the sausage meat with parsley, 4 teaspoon of salt 
and 4 teaspoon of pepper; divide into four, cover each 
egg with a portion of the mixture, using flour on the 
hands. Press well into shape, flatten the ends slightly. 
Roll in flour, pepper and salt; roll in the beaten egg, then 
in the breadcrumbs. Wet fry till a golden brown, drain 
on paper, cut in halves, and stand on end. Pour brown 
sauce round, and serve hot. 


Sheep’s Head Mould 


I sheep’s head, 1 Ib. lean pickled pork, 2 dessertspoons 
of Davis gelatine, 2 hard-boiled eggs, pepper, powdered 
mace. 


Wash the head and soak 2 hours in warm, salted water. 
Then break it up and put in pot with pickled pork. Cover 
with water, and cook slowly for 4 hours. Lift out the 
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meat, remove the bones and skin the tongue; cut all the 
meat into dice and season with pepper and mace. Skim 
the fat from the liquid in the saucepan, return the meat, 
and simmer for a few minutes. Line a wetted mould with 
slices of hard-boiled egg, place the meat in the mould, 
melt the gelatine, and add to the liquid in the saucepan, 
then pour into the mould; stand in a cool place to set. 
Instead of the head, a knuckle of veal may be used, in 
which case the mace should be omitted. 


Sheep’s Tongues 


4 sheep’s tongues, % pint brown sauce (page 125), 1 oz. 
butter, I or 2 slices of bacon, I onion, 1 carrot, 4 turnip, 
1 or 2 sticks celery, bunch of herbs, 6 peppercorns, 4 pint 
stock, 


Soak tongues in salted water for 2 hours, blanch, and fry 
them thoroughly. Slice the vegetables, put them in stew- 
pan with butter, herbs and peppercorns. Lay the tongues 
on top, cover and cook gently for 20 minutes. Add hot 
stock, nearly covering vegetables, lay bacon on top of 
tongues, cover with greased paper, put on lid, and simmer 
for 24 hours or till tongues are tender. When ready, skin 
tongues and slit them in halves lengthwise, place on hot 
plate, and put into oven to reheat. Dish in two rows on 
bed of potato, pour a little hot sauce over, and serve rest 
in gravy boat. 


Sheep’s Tongue Shape 


2 dessertspoons (4 oz.) Davis gelatine, 3 sheep’s tongues, 
2 cups (I pint) stock, nutmeg, pepper, salt. 


Boil tongues in stock till tender. Skin and slice thinly. 
Arrange in a mould or cake tin. Fill the mould with slices. 
Dissolve gelatine in hot stock, add salt, pepper, nutmeg. 
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When cool, strain over the tongues and leave to set. Serve 
garnished with sliced tomato, shredded lettuce and chop- 
ped parsley. If liked, the stock may be flavoured by adding 
3 cloves, 1 bay leaf, 2 slices onion, pinch of curry powder, 
in addition to nutmeg, pepper and salt. Boil for a few 
minutes. Strain; dissolve gelatine in hot stock and leave 
to cool. Pour over the tongues. If setting in an ice-chest 
or refrigerator, use less gelatine—14 dessertspoons. 


Shepherd’s Pie 


3 large potatoes, 4 Ib. cold beef or mutton, I dessertspoon 
finely-chopped parsley, I teaspoon thyme and marjoram, 
1 tablespoon flour, a little pepper and salt, 4 pint stock and 
water, 4 dessertspoons milk, 1 dessertspoon butter, I egg. 


Scrape and boil the potatoes. Cut meat into small dice, 
add parsley, herbs, flour, seasoning and stock and water. 
Put into saucepan, stir over fire till it thickens, and boil for 
5 minutes. Grease a piedish, line with the mashed pota- 
toes, mixed with the butter and milk, put in the mixture, 
cover with potato, brush over with beaten egg, and brown 
in oven. 


Tini Carlow 


1 cup boiled rice, 1 cup minced meat, I tablespoon grated 
cheese, a little thyme, parsley and onion, all finely chop- 
ped, 2 tablespoons milk, 2 eggs, pepper, salt and cayenne, 
breadcrumbs, brown sauce. 


Mix all the ingredients together well, grease a piedish, and 
sprinkle with browned breadcrumbs; bake for half an 
hour, turn out on a hot dish, and serve with brown sauce 
(page 125). If preferred, the mixture may be put in 
ramekins and baked from 15 to 20 minutes. 
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Tomato Sausages 


1 lb. pork sausages, 1 cup mashed potatoes, pulp of 1 or 2 
tomatoes, 1 egg and yolk of another, pepper and salt, 
breadcrumbs. 


Take the sausage meat out of the skins, add potato and 
tomato pulp, with pepper and salt to taste; bind with a 
well-beaten egg. Flour the hands well, and shape mixture 
into small sausages, roll in egg and browned breadcrumbs, 
and fry in deep fat. 


Tomato Savoury 


6 tomatoes, 2 oz. grated cheese, 1 cup breadcrumbs, pep- 
per and salt. 


Cook tomatoes in their own juice, add breadcrumbs, 
cheese, salt and pepper, simmer a few minutes, and serve 
on toast squares. 


Tomato Toast 


3 large tomatoes, 1 oz. butter, 2 eggs, pepper and salt. 


Skin and cut up tomatoes, fry in butter till cooked, beat 
eggs and add; stir lightly and slowly till flakes appear; 
serve on buttered toast. 


Veal and Tongue Shape 


1+ Ib. veal, 3 sheep’s tongues, 2 hard-boiled eggs, pepper 
and salt, 2 cups water. 
Stew veal very slowly in water, with a little pepper and 


salt, till quite tender. In another saucepan boil sheep’s 
tongues in salted water; when cooked, skin and slice 
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tongues and cut up veal. Line a wetted mould with slices 
of hard-boiled egg, then put in alternate layers of tongue 
and veal, and pour over the liquid in which the veal was 
stewed. Put aside to set, and serve garnished with parsley. 


Veal Shape 


14 Ib. veal, 4 Ib. bacon, 14 large ae breadcrumbs, scant 
teaspoon salt, 4 teaspoon pepper, 1 tablespoon chopped 
parsley, 2 eggs. 


Mince veal and bacon, add breadcrumbs and well-beaten 
eggs, season with pepper, salt and parsley. Press into a 
covered casserole and bake in a moderate oven 14 hours. 
Stand aside to grow cold before turning out. 


Welsh Rarebit 


4 oz. cheese, + oz. butter, 2 or 3 tablespoons of milk, mus- 
tard, pepper, buttered toast. 


Cut cheese into small pieces, place in saucepan with but- 
ter, milk, 4 mustard spoon of mustard, pepper to taste. 
Stir by side of fire till it resembles thick cream. Have hot 
buttered toast ready, pour on the mixture, and serve at 
once. 





Meals in a Hurry 





TO BE PREPARED: 


Keep on the shelves, or in the refrigerator, packaged and 
tinned foods such as pastry mix, noodles, soups, fruit salad, 
fruit and tomato juices, sweet corn, mushrooms, peas, 
potato crisps, asparagus, chicken broth cubes, grated 
cheese, and bacon. Make use of frozen foods, now readily 
available. Aluminium foil is useful for oven cooked foods 
and barbecues; delicious soups can be quickly made by 
combining two or more varieties of tinned or packaged 
soups; crushed potato crisps can replace mashed potatoes 
on casseroles; and as a tasty crisp topping for a creamed 
casserole, try buttered breadcrumbs. 


Asparagus Supreme: 30 minutes 


1 small tin of choice asparagus pieces, 2 hard-boiled eggs, 
white sauce, breadcrumbs, I rasher of bacon. 


Make white sauce, using some of the liquid from the tin 
of asparagus. Pour asparagus pieces and chopped hard- 
boiled eggs into the sauce, mix thoroughly, turn into a 


buttered casserole. Cover top with buttered breadcrumbs, : 


and the rasher of bacon cut into small pieces. Bake in 
oven (350° gas, 375° electricity) until top is browned. 
Left-over scraps of rabbit, ham or cooked bacon can be 
added to the white sauce with the asparagus. 


Variation: A small tin of salmon or tuna makes a good 
addition. 
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Cheese and Tomato Pie: 30 minutes 


4 packet pastry mix, bacon rashers, tomatoes, and either 
grated onion or grated cheese, or both. 


Mix pastry mix with water, roll out and cover tart plate. 
Cut bacon in pieces, place a layer on pastry, cover with 
sliced tomatoes, and sprinkle with chopped onion, flavour 
with pepper and salt. Cover lightly with grated cheese, 
and cook in oven (400° gas, 425° electricity) for 30 
minutes. 


Cream of Tuna and Egg: 30 minutes 


1 tin of tuna, 4 hard boiled-eggs, 2 oz. butter, 1 table- 
spoon plain flour, 4-2 pint of milk, I onion finely sliced, 
2 oz. grated cheese, green pepper or fried mushrooms, 
breadcrumbs. 


First prepare sauce: soften onion in half the butter, add 
remainder of butter, and the flour, and mix well; pour in 
milk; flavour with salt and pepper; stir until boiling, then 
draw aside and beat in cheese by degrees, reserving a 
little for the top. Pour a little sauce into a fire-proof dish, 
flake the tuna, and arrange on sauce with the hard-boiled 
eggs. Coat with the rest of sauce, scatter cheese and bread- 
crumbs on top, and brown under griller. Garnish with the 
pepper or mushrooms. For 4 people. 


Chow Mein: 25 minutes 


I small onion, I 1b. minced steak, 2 tablespoons butter, 
half medium-sized green cabbage, 2 tablespoons rice, 1 
dessertspoon curry, 2 packets chicken noodle soup, $ Ib. 
French beans, 24 cups water. 


Lightly brown minced steak in butter, and add all other 
ingredients. Stir with a fork occasionally, and cook for 
20 minutes. 
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Forequarter Chops and Chips: 30 minutes 


Potatoes cut into chips, and forequarter chops, 2 oz. drip- 
ping, tomatoes. 


Heat dripping in baking dish until smoking (oven 425° 
gas, 450° electricity). Place the chops in the dripping, 
and turn over, then shake potatoes in the same tin until 
well coated with fat. Cover chops with potatoes, and 
bake for 30 minutes. Halved tomatoes, sprinkled with salt 
and pepper, and if liked, grated cheese, can be cooked on 
a separate tray in same oven. 


Mince and Creamed Potatoes: 30 minutes 


I lb. minced steak, grated onion, I oz. dripping, I cup 
water, pepper and salt. 


Melt dripping in pan, saute grated onion, then add minced 
steak and water, seasoning. Cook gently for 25 minutes. 
Cook potatoes, sliced thinly, in a very little water, adding 
milk from time to time to prevent drying out. When 
tender, mash with liquid remaining in pan, and a knob of 
butter. Serve mince and creamed potatoes with tinned 
peas or beans, which have been emptied from tin and 
heated in saucepan. 


Poached Eggs in Cheese: 12 minutes 


Place large saucepan of hot water to boil, and cover with 
enamel plate. On to plate sprinkle grated cheese, break 
eggs on to cheese, cover thickly with more grated cheese, 
and cook for 12 minutes. Serve immediately. 
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Rice, Bacon and Tomato Casserole: 
45 minutes 


Boil 1 cup of rice for 15 minutes in 8 cups salted water. 
Drain. Place in buttered casserole alternate layers of rice, 
bacon and seasoned tomato, cover with breadcrumbs, and 
top with two rashers of bacon. Bake in hot oven (425° 
gas, 450° electricity) for 30 minutes. 


Salmon or Tuna Pie: 25 minutes 


I cup boiling milk, 2 cups breadcrumbs, 2 eggs, 1 tin of 
tuna or salmon, pepper and salt. 


Pour boiling milk over breadcrumbs, beat eggs and add 
to crumbs and milk, then flake fish with a fork, and add, 
with pepper and salt. Turn into a greased casserole, and 
bake at 400° gas, 425° electricity, for 25 minutes. Serve 
immediately. 


Shrimp Pilaff: 25 minutes 


Boil 4 oz. rice in 8 cups rapidly boiling water for 15 
minutes. Combine with I packet frozen prawns or shrimps, 
small packet of frozen peas, I finely chopped tomato, 
shredded cooked carrot, sliced mushrooms, etc., for cook- 
ing use I-2 ozs. butter. 


Heat a large frying pan, drop in the butter and when 
foaming add the rest of the ingredients. Keep on a mod- 
erate heat, turning over the contents with a large fork 
until all is thoroughly hot. Serve at once, for 4 people. 


Steak Diane: 15 minutes 


4 thin slices of fillet or rump steak, seasoning, butter, 
chopped parsley or peas to garnish, Worcester sauce. 
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Beat steak with rolling pin till 4 inch thick, heat a thick 
frying pan, drop in a nut of butter, and while foaming 
put in the steak. Cook quickly on both sides, keeping 
steak flat. Put on to a hot dish, salt and pepper lightly. 
Reheat frying pan and drop in an ounce of butter, while 
foaming add a dessertspoon chopped parsley and 1 table- 
spoon Worcester sauce. Pour over steaks, serve at once, 
and garnish with parsley and peas. 


Steak and Rice Casserole: 40 minutes 


I lb. minced steak, 2 tablespoons oil or fat, 4 cup finely 
chopped celery, 4 cup chopped onion, 14 cups chopped, 
skinned tomatoes, 4 teaspoon salt, pepper, + .teaspoon 
powdered marjoram or other herbs, 1 level dessertspoon 
mustard mixed with vinegar, 2 cups boiled, drained rice, 
2 tablespoons melted butter, 1 cup grated cheese. 


Heat oil or fat in a heavy based pan, add steak and brown, 
moving it about with a fork. Add the celery and onion, 
and cook until glazed but not brown. Stir in chopped 
tomatoes, salt, pepper, marjoram and mustard mixed with 
vinegar. Cook gently for 10 minutes, then transfer to a 
deep ovenware dish. Combine the rice, melted butter 
and grated cheese, and spread over the mixture. Cook in 
moderate oven to heat through, and brown topping. 


Sweet and Sour Pork: 30 minutes 


3 to 1 Ib. lean pork, I leek or onion, 3 slices of pineapple, 
clove or garlic, 1 egg, 4 cup milk, 2 tablespoons plain flour, 
salt, half cup of oil, 1 red pepper or a tomato, half cup 
chicken stock (this can be made with soup cube). Sauce: 
1 dessertspoon soy sauce, 1 tablespoon cornflour, 4 cup 
vinegar, 4 cup honey or sugar, 34 cup chicken stock. 
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Cut the leek into 6-8 pieces, and blanch in boiling water 
4 minutes. Drain and set aside. Make a thick batter of 
the beaten egg, flour, salt and milk. Cut pork into ? in. 
cubes, and coat them thoroughly with the batter. Heat 
the oil and cook the chopped garlic in it for one minute. 
Then drop in the pork, fry till golden brown. Drain off the 
oil, leaving 1 tablespoon in pan. Add leek and pineapple, 
each piece cut into six. Add stock, cover and cook gently 
for 10 minutes. Blend all sauce ingredients together, add 
to the pan, bring to the boil and serve. For 4 people. 


Swiss Eggs: 15 minutes 


Grease flat container, sprinkle with layer of grated cheese; 
on top of cheese add number of eggs required. Beat one 
egg with 1 cup milk, and pour over the cheese and eggs. 
Sprinkle more grated cheese on top, with cayenne and 
salt. Bake in oven for 10 minutes, or until eggs are set. 
Serve with French salad. 


Toad in the Hole: 35 minutes 


4 Ib. S.R. flour, I egg, 4 pint milk, 4 lb. sausage meat, 
1 oz. dripping. 


Make a batter with the flour, salt, eggs and milk, as for 
pancakes. Shape sausage meat into sausage shapes; make 
the dripping hot in a baking tin (oven 400° gas, 425° 
electricity), pour in the batter, drop the sausages in so 
that they lie in one direction. Bake for 35 minutes. Serve 
with mashed potatoes, or potato crisps. 





Luxury with Left-overs 





Fish Cakes 


Remains of any cold fish, to each pound allow 4 pound 
mashed potatoes, 1 oz. butter, 2 eggs, breadcrumbs, milk, 
salt and pepper. 


Heat butter in saucepan; add fish, coarsely broken up, 
potatoes, the yolk of 1 egg, salt, pepper, and sufficient 
milk to moisten thoroughly. Stir over the fire for a few 
minutes, then turn on to a plate. When cold, shape into 
flat, round cakes, brush them over with egg, cover with 
breadcrumbs, and fry in hot fat. 


Fish and Macaroni 


I lb. cooked fish, 4 lb. macaroni, 3 oz. grated cheese, 
1 oz. butter, pepper and salt. 


Remove all skin and bone from fish, and separate into 
large flakes. Break the macaroni into 1 inch lengths, put 
into boiling salted water, and boil rapidly till tender. Have 
ready a well-greased piedish; put in layer of fish, season 
well with pepper and salt, cover with macaroni, and add 
a good sprinkling of cheese and seasoning. Repeat till 
dish is full. Put the butter in small pieces on the top and 
bake for about 20 minutes in a quick oven. 
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Fish Pie 


1 lb. each of cold fish and mashed potatoes, 2 eggs, 1 
tablespoon of breadcrumbs, 4 oz. finely-chopped suet, 
enough milk to make a thick batter, salt and pepper. 


Chop the fish coarsely, mix it with potatoes and suet, add 
a liberal seasoning of salt and pepper, add eggs and milk, 
and beat well. Turn into a greased piedish, and cook in 
a moderate oven, 350° gas, 375° electricity, for 14 to 14 
hours. Serve in the dish in which it is baked. 


Fish Salad 


1 1b. cooked fish or large tin of salmon, celery, lettuce, 
mayonnaise sauce, hard-boiled egg, salt and pepper. 


Skin, bone and shred any cold fish or salmon, put into a 
large mixing bowl; add to it one-quarter its quantity of 
lettuce, washed and shredded, also same quantity of white 
cleaned celery. Cut celery into shreds or strips; mix all 
carefully, adding pepper and salt to taste. Arrange neatly 
in salad bowl, and pour over some mayonnaise dressing 
(see page 198). Garnish with slices of hard-boiled egg. 
If celery is not obtainable, use shredded endive or sliced 
tomatoes. 


Kedgeree 


4 lb. cooked fish, } lb. rice, 2 eggs, 2 oz. butter, cayenne 
pepper and salt to taste, a little nutmeg and lemon juice. 


Boil eggs hard, wash and boil the rice (see page 23), 
break the fish into flakes and cut white of eggs into dice, 
melt the butter in a saucepan, add rice, fish, egg, white 
pepper, cayenne, salt, nutmeg and lemon juice; mix well 
and cook thoroughly. Pile on hot dish in the form of a 
pyramid, sprinkle with the yolks rubbed through a sieve, 
and garnish with slices of lemon. 
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Scallops of Fish 


Remains of any cold fish, to each 4 Ib. allow 14 oz. butter, 
2 oz. flour, + pint milk, 1 teaspoon anchovy essence, I 
teaspoon walnut ketchup, 4 teaspoon made mustard, salt 
and pepper, cayenne, breadcrumbs. 


Melt butter in saucepan, add flour, and cook 3 or 4 
minutes, then pour in milk; stir till it boils, and let it 
simmer for 10 minutes. Separate fish into large flakes, 
add it to sauce when ready, and then put in anchovy 
essence, ketchup, mustard and a liberal seasoning of 
salt and pepper and a small pinch of cayenne. Stir mixture 
over fire until it is thoroughly hot, then fill the scallop 
shells or ramekins, previously buttered, cover lightly with 
breadcrumbs, place on top of each small pieces of butter, 
and bake in hot oven until nicely browned. 


Date Pudding 


3 oz. bread or cake crumbs; 2 oz. sugar (less if cake 
crumbs); 2 eggs; I pint milk; 3 oz. dates; little nutmeg. 


Place crumbs and chopped dates in buttered piedish. Beat 
eggs and sugar and stir in the milk, and pour over the 
crumbs. Grate nutmeg on top. Cook in a moderate oven 
(325° gas, 350° electricity) for 40 minutes. If preferred 
the whites may be whisked to a meringue with sugar, piled 
on top of custard when it is set, and lightly browned in 
oven. This pudding may be flavoured with chocolate and 
coffee essence. 


Empire Puffs 


1 cup minced cold meat, I cup S.R. flour, 2 tablespoons 
mashed potatoes, 14 tablespoons dripping, 1 dessertspoon 
tomato sauce, pepper and salt. 
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Season the meat with sauce and pepper and salt. Make 
paste of flour, salt and potatoes, mixed with cold water, 
and roll out very thin; cut rounds with a saucer, put a 
little meat on each, fold over, and pinch the edges to- 
gether. Deep fry. 


Indian Cutlets 


Equal quantities of cold meat and boiled rice (bulk, not 
weight); 1 heaped teaspoon chopped parsley; 2 finely- 
chopped shallots; I heaped teaspoon curry powder; I oz. 
chopped suet; salt and cayenne; seasoned flour; egg glazing 
and breadcrumbs for coating; tomato sauce. 


Mince the meat, removing the skin and gristle. Chop suet 
finely. Combine meat, rice, parsley, suet and shallots and 
curry in a saucepan, and add three tablespoons tomato 
sauce. Season with salt and cayenne and stir over a 
medium heat for 3 minutes. Turn on to a plate and flatten 
out to cool. Take tablespoons of the mixture and shape 
into cutlets. Toss each in seasoned flour, then dip in 
egg-glazing and coat with breadcrumbs. Deep fry. 


Lamb Cassoulet 


2 cups cubed leftover lamb, 2 oz. bacon pieces, 4+ cup 
finely-chopped onion, 1 garlic clove minced, 14 cups dried 
lentils, 3 cups chicken bouillon, or 3 chicken cubes, 3 
cups canned tomatoes, I tablespoon chopped parsley. 


Saute bacon, onion and garlic until bacon is crisp, add all 
remaining ingredients except lamb. Bring to boil, reduce 
heat, cover and simmer for 2 hours. Add lamb, and pour 
into casserole. Reheat 20 minutes, sprinkle with chopped 
parsley, and serve. 
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Moulded Chicken 


4 cooked chicken, 2 oz. cooked ham, 2 tablespoons capers, 
2 oz. cooked tongue, 6 olives, 1 quart aspic jelly, hard- 
boiled eggs. 


Decorate the mould with pieces of olives and hard-boiled 
eggs; make the aspic jelly, and when cool pour gently on 
to the mixed ingredients, and set in the decorated mould. 


Moka Milano 


3 oz. castor sugar, 4 oz. cake crumbs, 4 oz. butter, 4 or 5 
tablespoons coffee. 


Cream butter and sugar, mix crumbs and coffee with 
butter and sugar, press into a glass dish to set. Cover 
with whipped cream and chopped almonds. 
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Important Instructions: 


1. Never let the water in which the pudding is being boiled 
go off the boil. 

. If more water is needed, fill up with boiling water. 

. Allow room for swelling when tying pudding cloth. 


. Have saucepan in which pudding is to be steamed half- 
full of boiling water. 


. Keep water on the boil. 
. Do not let the water get into the basin. 


. Stand baked custards in a dish of cold water in a cool 
oven. 


. Serve sauce with boiled and steamed puddings. 
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STEAMED AND BOILED: 


Apple Pudding 


24 cups flour, 3 tablespoons lard or butter, 14 teaspoons 
baking powder, 1 tablespoon sugar and pinch salt. 


Mix to stiff dough with milk or milk and water and line 
bottom of basin. Cover with thick layer of apple and 
sugar and alternate layer of paste and apples. Add 2 
tablespoons water. Cover with paste closely. Steam 24 to 
3 hours. May be made with layers of jam or with jam in 
the bottom of basin. 
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Bachelor’s Pudding 


4 oz. breadcrumbs, 4 oz. currants, 4 oz. apples (after 
paring and coring), 2 oz. sugar, 3 eggs, grated rind of half 
a lemon, small teaspoon baking powder, nutmeg, salt. 


Chop apples coarsely, add to them breadcrumbs, currants, 
sugar, lemon rind, a good pinch each of nutmeg and salt; 
mix well together, and stir in well-beaten eggs. Let mix- 
ture stand half an hour, then stir in baking powder, and 
some milk if mixture is at all stiff; put into well-greased 
basin, and steam or boil about 3 hours. 


Boiled Apple Pudding 


Suet paste, 2 Ib. apples, 2 tablespoons moist sugar, 6 
cloves. 


Peel, core and cut apples into rather thick slices; make 
paste as directed. Cut off rather more than quarter of 
the paste for the lid, roll out the remainder, and line a 
well-greased tin. Put in half the fruit, then sugar and 
cloves, and then the rest of the fruit and half a gill of cold 
water. Roll out the rest of the paste to size of top of the 
basin, moisten the edges slightly, join them carefully to 
the edge of the pastry lining the basin. Cover with lid or 
two folds of greased paper. Cook from 24 to 3 hours. 
Plums, rhubarb or quinces may be used instead of apples. 


Boiled Custard 


4 pint milk, 1 whole egg and I yolk, 1 dessertspoon sugar, 
4 small teaspoon vanilla or other essence. 


Make the milk hot in double saucepan or in a jug standing 
in a saucepan of boiling water. Beat eggs and sugar to- 
gether till well mixed, pour hot milk on, stirring quickly. 
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Return to saucepan or jug, stir with a wooden spoon till 
it thickens and coats the spoon. Strain at once into ‘a 
cold basin, add essence when cool, and pour into a glass 
dish. Grate a little nutmeg over the top, and if liked whip 
the white of egg very stiffly, add 1 teaspoon of castor sugar 
to it lightly, and put in heaps on top. 


Brown Pudding 


1+ cups flour, 1 tablespoon dripping, 1 cup sugar, 2 eggs, 
3 teaspoons dark jam, 4 cup milk, 1 small teaspoon bicar- 
bonate of soda. 


Rub dripping into flour and then add sugar; make a hole 
in the mixture, and add beaten eggs, jam and the soda 
dissolved in the milk. Grease basin, and steam 2 hours. 


Cabinet Pudding 


Slices of stale cake, I tablespoon raisins, 1 tablespoon 
dates, 2 tablespoons rasberry jam, 2 eggs, 1 cup milk, 1 
dessertspoon sugar. 


Butter a pudding mould well, and put into it slices of 
sponge or other stale cake in layers; spread a little jam on 
each layer, and sprinkle in a few chopped raisins and 
dates; fill mould three parts full in this way. Make a cus- 
tard of eggs, milk and sugar, beating the eggs well, and 
pour it over the pudding. Cover, and steam 2 hours. 


Caramel Custard 


3 eggs, 1 pint milk, 1 tablespoon castor sugar, vanilla. 
For caramel: + Ib. castor sugar, 1 tablespoon lemon juice. 
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Put sugar and lemon juice in saucepan and add a little 
water if not moist enough; cook over fire till it turns a 
light brown, stirring slightly. Take a dry enamel bowl 
and coat with caramel. Heat milk and sugar, beat eggs, 
add milk to eggs, and cook till it thickens. Strain custard 
into bowl. Put a fold of paper on bottom of a saucepan, 
and pour in enough boiling water to go almost to the top 
of the bowl. Put the saucepan on the fire, and let the 
water just simmer; cook from 1 to 14 hours: then put into 
glass bowl. 


Cup Christmas Pudding 


3 cups flour, I large cup butter, I large cup sugar, 1 cup 
breadcrumbs, 2 teaspoons baking powder, 1 cup each 
cleaned, stoned, and prepared currants, raisins, sultanas, 
figs, almonds, dates and apples, 1 packet spice, 4 teaspoon 
nutmeg, 2 teaspoons essence of lemon, 6 eggs. 


Sift baking powder into flour, add breadcrumbs and spice 
and, after rubbing butter in well, add sugar and mix 
together well. Add the fruit and stir thoroughly, then 
beat the eggs and add to the rest. Boil in a well-greased 
and well-covered basin for 5 hours. Sufficient for two 
puddings or one very large one. 


Currant Roly 


Suet paste, 2 oz. currants, 2 oz. sultanas, I oz. candied 
peel, 2 oz. sugar, a little nutmeg, a little lemon juice, 2 
apples, 1 dessertspoon butter, 4 teaspoon mixed spice. 


Peel and core apples and cut up roughly, rub butter into 
sugar, add the spice, fruit and lemon juice, making a paste 
as directed (page 103). Cut off rather more than quarter 
on to a slightly floured board, knead slightly, and roll out 
into a thin round. Spread mince on paste, leaving a margin 
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of about an inch all round; brush round this margin with 
water, roll up, roll in floured pudding cloth and tie ends 
securely, leaving room for swelling. Put into a saucepan 
of boiling water, and boil for 2 hours. To make a jam 
roly, spread on the paste any stiff jam, such as plum, apri- 
cot or quince, instead of the mincemeat, and proceed as 
directed. 


Date or Fig Pudding 


3 oz. butter or dripping, 3 oz. sugar, 1 egg, 4 oz. dates or 
figs, 2 cups self-raising flour, 1 gill milk, a pinch of salt. 


Mix sugar and butter to a cream, add egg; stone and chop 
dates, and add. Sift flour and salt together, and stir in 
lightly, adding milk a little at a time until the mixture is of 
a nice consistency. Turn into well-greased mould, and 
cover with lid or greased paper. Have saucepan of boiling 
water ready; steam pudding for 14 hours. This recipe is a 
good standard mixture, from which a variety of puddings 
may be made by changing the flavouring. 


Easy Plum Pudding 


I cup milk, 14 cups mixed fruit, 1 tablespoon butter, 2 
tablespoons sugar, I teaspoon mixed spice, 1 teaspoon 
cinnamon. 


Place ingredients in a suacepan and bring to the boil and 
add 1 teaspoon carb. soda. Sift in 1 cup flour with a pinch 
of salt. Put in basin, cover with lid and steam 14 hours. 


Economical Christmas Pudding 


2 good cups flour, 1 cup sugar, 1 cup raisins, 1 cup cur- 
rants, 4 cup mixed peel, I teaspoon spice, 2 tablespoons 
dripping, 2 teaspons bicarbonate of soda, $ teaspoon salt, 
I cup boiling water. 
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Mix all the dry ingredients together. Put dripping in a 
basin, and pour over it half a cup of boiling water, and 
stir till dissolved, then pour a cup of boiling water on the 
soda; pour both on to the dry ingredients at once, and mix 
well. Boil in a floured cloth for 5 hours. 


Foundation Pudding or Cake 


2 oz. butter, 2 oz. sugar, 4 oz. S.R. flour, 2 tablespoons 
milk, I egg. 

Cream butter and sugar, add egg, beat well. Add milk and 
essence then flour. Grease basin, fill with mixture, steam 
from 2-3 hours. Will make: Devon Pudding by addition 
of 2 tablespoons sultanas; College Pudding by addition of 
2 tablespoons jam in bottom of basin; Date Pudding by 
addition of $ lb. dates (chopped); Coconut Pudding by 
addition 3 tablespoons coconut, 2 tablespoons more milk, 
4 drops essence of almonds; Chocolate Pudding by addi- 
tion of 1 tablespoon cocoa and 4 teaspoon vanilla. Steam 
14 to 14 hours. 


Golden Bread Pudding 


Cut stale bread into fingers about 1 inch thick. Dip in 
milk flavoured with vanilla; melt about 1 oz. butter or 
margarine in a pan, stir in 2 tablespoons golden syrup; 
simmer till golden brown. Put bread into this for 8-10 
minutes, browning on both sides. Lift on to hot dish and 
serve dipped in sugar and cinnamon. 


Golden Pudding 


4 1b. breadcrumbs, 4 Ib. suet finely-chopped, + lb. marma- 
lade, 4 lb. sugar, 2 eggs, 2 tablespoons milk. 


Rub suet into breadcrumbs thoroughly, then add marma- 
lade and sugar, and mix well together. Beat eggs well, 
and add, then mix in enough milk to make of a good 
consistency. Boil 2 hours in a buttered basin. 
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Joe Pudding 


I cup suet, 14 cups flour, 1 cup sugar, 1 cup raisins, $ 
pint milk, 2 pieces lemon peel, 2 teaspoons vinegar, I 
teaspoon bicarbonate of soda. 


Chop suet finely and rub into flour well; add sugar and 
fruit. Bring milk to the boil, and add to it vinegar and 
soda before pouring over the dry ingredients. Boil in 
floured pudding cloth for 3 hours, leaving room for swell- 
ing. 


Marguerite Pudding 


4 Ib. self-raising flour, + Ib. butter, 4 Ib. sugar, 2 eggs, 
2 tablespoons milk, 2 tablespoons jam. 


Cream butter and sugar, add eggs, well beaten, and milk, 
and then sift in flour and mix well together. Butter a 
basin and put jam in the bottom, pour in mixture, and 
steam for 14 hours. The same mixture may be baked in 
piedish in a slow oven; turn out and spread jam on top. 


Southport Pudding 


6 oz. breadcrumbs, 6 oz. diced apples, 6 oz. sugar, 3 oz. 
suet or butter, 3 oz. raisins, 2 small teaspoons baking 
powder, 2 eggs, 4 tablespoons milk. 


Peel and core apples and cut into 4 inch dice. Mix 
together the crumbs, apple, finely-shredded suet, sugar, 
raisins and baking powder. Add the beaten eggs and milk. 
Grease a mould, and sprinkle it with sugar. Almost fill 
the mould with the mixture, cover it with greased paper, 
and steam gently for 2 to 24 hours. If butter is used, 
melt it before mixing with the dry ingredients. 
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Sago Plum Pudding 


2 large tablespoons sago, 1 breakfast cup milk, % cup 
sugar, 1 cup breadcrumbs, 1 cup raisins, 2 tablespoons 
melted butter, 1 teaspoon bicarbonate of soda, I table- 
spoon finely-chopped preserved ginger (optional). 


Soak sago in milk overnight; melt butter, and stir into 
breadcrumbs, then add raisins, sugar, ginger and bicar- 
bonate of soda, and mix well. If mixture is not slack 
enough, add a little more milk. Put in greased mould, 
cover, and boil 3 hours. 


Thirty-minute Pudding 


1 dessertspoon sugar, 1 dessertspoon butter, 5 oz. S.R. 
flour, I egg, beaten with I gill of milk. 


Cream butter and sugar, add egg and milk mixture, then 
flour, and beat well. Put into well buttered basin, cover 
with greased paper, steam 30 minutes. Serve with jam and 
white sauce. 


BAKED: 
Apple Charlotte 


1 1b. apples, 1 large tablespoon butter, 2 tablespoons S.R. 
4 cloves, rind and juice of 1 lemon or I tablespoon of 
marmalade, stale bread. 


Cut bread into very thin strips, dip in melted butter, then 
line piedish by laying them over bottom and sides, with 
edges overlapping, and if marmalade is used spread it 
over the bread. Have apples partially stewed, put them 
into dish, add lemon juice and scatter in a little of the 
grated rind; cover with bread dipped in melted butter, 
bake in bottom of oven till brown; when done, turn out 
and sprinkle with castor sugar and cinnamon. If there 
is much juice with apples, strain off most of it before 
putting fruit into piedish. 
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Apple Crumb Pudding 


2 cups breadcrumbs, 6 apples, 2 tablespoons butter, 4 
cup sugar, 1 dessertspoon cinnamon. 


Stew the apples, butter a piedish and spread breadcrumbs 
on bottom, then a layer of apples, sprinkled with sugar 
and cinnamon, and so on till dish is full, having a layer 
of crumbs at the top. Sprinkle over it sugar and cinna- 
mon; and scatter small pieces of butter over it. Bake for 
an hour in a slow oven. 


Apple Nicholas 


4 cooking apples, I cup cold water, 1 tablespoon butter, 
3 cup sugar, 2 tablespoons S.R. flour. 


Peel and core apples and cut crosswise. Place in buttered 
piedish. Rub butter into flour and sprinkle over apples. 
Pour water and sugar over. Bake 4 hour or more accord- 
ing to type of apple. 


Apple Sponge 


I lb. apples, 1 large tablespoon butter, 2 tablespoons 
S.R. flour, 14 cups milk, 3 tablespoons sugar, 4 teaspoon 
essence vanilla, 2 eggs. 


Peel and core apples, put on to stew with 2 tablespoons 
sugar, and half cook. Melt the butter, and sift into it the 
flour, stirring till it is quite smooth, then add milk grad- 
ually, stirring constantly; let it boil for about 6 minutes, 
or till mixture is quite thick. Pour it into a basin, and 
add the rest of the sugar and essence of vanilla, break 
in the eggs one at a time, and beat till there are no lumps. 
Have the partly cooked apples in a piedish, pour the 
batter over, and cook in a good oven for about half an 
hour. Plums, gooseberries, peaches, rhubarb or apricots 
may be used instead of apples. 
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Baked Apple 


I apple, I clove, 1 teaspoon sugar, a little butter. 


Wash apple and remove core, place apple in a greased 
piedish. Fill up the core-hole with sugar, a clove and a 
little butter on top. Split the skin around the centre to 
prevent apple bursting. Place a little water in piedish and 
bake in a moderate oven (350° gas or 375° electricity) 
30 minutes. Baste occasionally. 


Variations: 1. Fill centre with dates or mixed fruits. 


2. Peel apple and cut in half lengthwise. 
Remove core, fill hollow with apricot 
jam. 

3. When the (2) variation is cooked, add 
1 egg white, mixed to a meringue with 
2 tablespoons sugar, and brown in oven. 
Use the yolk for custard to serve with 


apple. 


Baked Lemon Delicious Pudding 


1 cup sugar, I tablespoon butter, 2 tablespoons S.R. flour, 
juice and grated rind of a lemon. 1 cup milk, 2 eggs. 


Cream butter and sugar, add flour, lemon juice and rind, 
the milk and well-beaten yolks of the eggs, and beat all 
together well. Beat the whites stiffly, fold into the mixture, 
pour into piedish, set it in a dish of water in the oven, 
and bake slowly. 


Baked Pineapple Pudding 


I tin pineapple, 2 tablespoons sugar, I tablespoon butter, 
4 tablespoons S.R. flour, 4 tablespoons cold water, 1 egg. 
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Cut pineapple up into very small pieces, and put in sauce- 
pan to heat with some of its juice. Mix butter and sugar 
to a cream, add egg, then water and flour. Put pineapple 
into a piedish, and pour mixture over it; bake in a hot 
oven for 20 minutes. 


Baked Rice Pudding 


3 tablespoons rice, 1 tablespoon finely-chopped suet, 1 
tablespoon currants or raisins, 4 tablespoon sugar, pinch 
of salt, 3 cups of milk or half milk and half water. 


Wash rice, put it with other ingredients into piedish, and 
blend together well; pour in the milk or milk and water, 
and bake slowly for 2 hours, stirring frequently till it 
thickens. 


Bread and Butter Pudding 


Slices of bread and butter, 1 tablespoon currants, 1 table- 
spoon raisins, I tablespoon sugar, a little essence, a little 
nutmeg, 1 pint milk, 2 eggs. 


Cut some thin slices of bread and butter, and lay them in 
a buttered piedish. Clean currants and sultanas, and 
sprinkle in between the layers of bread and butter, but 
not on top. Beat eggs and sugar, add milk and essence, 
and pour over. Grate a little nutmeg over the top. Stand 
in a baking dish of water in a moderate oven till set. 


Buttered Apples 


6 large cooking apples, 6 slices of buttered bread, 2 table- 
spoons sugar, I tablespoon butter, 6 teaspoons jam. 


Core the apples, but do not peel; prepare slices of bread 
the size of the apples and place 1 apple on each. Mix 
butter and sugar and fill the centres of apples with it. 
Place apples in a flat dish, and bake in the oven till the 
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bread is golden brown, and the apples tender. When 
almost ready, place a spoonful of jam on each, and put 
back in the oven for a few minutes. Serve on hot dish, 
pouring juice from dish over apples. 


Coconut Bread Pudding 


1 cup coconut, 1 pint breadcrumbs, I quart milk, + cup 
sugar, 3 eggs, 2 tablespoons butter, half a nutmeg, 4 tea- 
spoon salt. 


Soak breadcrumbs and coconut in the milk for 15 minutes; 
beat eggs well, and add them, also sugar, salt and butter; 
mix well together, put in piedish, sprinkle nutmeg over 
top, and bake in a slow oven for 1 hour. 


Pineapple or Fruit Upside Down Cake 


3 oz. brown sugar, I tablespoon butter, pieces of pine- 
apple or other fruit, and foundation steamed pudding 
mixture. 


Cream sugar and butter, place in a greased cake tin. 
Arrange pieces of pineapple or other fruit on creamed 
mixture, and place foundation steamed pudding mixture 
on top. Bake in a moderate oven 350° gas, 375° elec- 
tricity and bake about 40 minutes. Allow to stand in tin 
3 or 4 minutes before inverting on a serving dish. Decorate 
with cherries or nuts and cream. 


Queen Pudding 


4 oz. bread or cake crumbs, 1 pint milk, I tablespoon 
sugar, rind of 1 lemon, 2 eggs, pinch of salt, 2 tablespoons 
castor sugar, raspberry jam. 
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Bring the milk to the boil, pour it over the sugar and 
crumbs, add lemon rind and beaten yolks; put into a 
buttered piedish, and stand it in a baking dish containing 
about two inches of water. Bake in a moderate oven for 
about half an hour, or till centre is quite firm. Take out, 
and spread jam over the top; whip the white of the eggs 
stiffly, add the castor sugar and mix lightly, spread on 
pudding, return to a cool oven, and bake till crisp and a 
pale fawn colour. Chocolate sauce (page 130) or Lemon 
Sauce (page 131) may be used instead of jam. 


Rice Pudding 


4 cup seeded raisins, ¥ cup rice, 3 cups milk, 2 eggs, 
4 cup sugar, 1 cup water, 4 teaspoon nutmeg. 


Wash rice and place in double saucepan with 1 cup water. 
Cook till water is absorbed, add 2 cups milk, and cook 
till rice is soft. To the remaining cup of milk add the 
sugar, nutmeg, and well-beaten eggs; stir into rice, add 
raisins, and pour into a piedish; set it in a baking dish 
of water, and bake till custard sets. 


Velvet Pudding 


14 pints milk, 14 tablespoons sugar, 1 oz. butter, essence 
of lemon, 2 large tablespoons cornflour, 2 eggs, a little 
nutmeg. 


Melt the butter, add to it the sugar and milk with essence 
of lemon added, and bring to the boil. Mix a little cold 
milk with the cornflour, and add the eggs after beating 
them well. Pour boiling milk over the cornflour, stirring 
carefully to prevent lumps forming. Pour back into pot 
and boil 2 or 3 minutes, stirring all the time. Pour into a 
buttered piedish, grate the nutmeg over, and bake for half 
an hour in a brisk oven. 
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Banana Cream 


3 bananas, 2 lemons, 1 cup milk, 1 egg, I dessertspoon 
sugar, I teaspoon castor sugar. 


Slice 2 bananas and put them into a glass dish, sprinkle 
the lemon juice over them and a teaspoon of the sugar. 
Put the milk on to boil, with the yellow part of the lemon 
skin and the rest of the sugar. Pour it on to the beaten 
yolk of the egg, return it to the saucepan and stir for 
5 minutes without boiling. When the custard is cool, pour 
it over the bananas and stand till quite cold. Slice the 
other banana very thinly, put it in a basin with the white 
of egg and castor sugar, and beat briskly till it is a creamy 
mass. Pile on the custard, and leave in a cool place till it 
is served. 


Banana Cream Shape 


4 bananas, 1 cup sugar, juice of 2 lemons, 14 cups water, 
2 dessertspoons Davis gelatine, 2 egg whites. 


Put one cup of water on to boil with sugar and lemon 
juice. When boiling, add crushed bananas, stir and cook 
for 5 minutes. Soften gelatine in half cup of water, add 
to mixture. Cool, and when stiffening, fold in stiffly 
beaten egg whites. Pour into dish, and jell. 


Chocolate or Cocoa Sponge 


I pint milk, 4 oz. Davis gelatine, 2 oz. chocolate or 2 
tablespoons cocoa, 2 tablespoons sugar, 1 egg, $ teaspoon 
essence of vanilla. 
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Soak the gelatine in a little of the milk, and bring the 
rest to the boil; add chocolate or cocoa and sugar, mixed 
to a smooth paste with a spoonful of the milk, also add 
the yolk of the egg. Take off the fire, and when a little 
cool add the gelatine, and stir till dissolved. Pour into a 
basin, and when cold and beginning to set mix in lightly 
the white of egg, beaten to a stiff froth, and the essence 
of vanilla. Pour into a damp mould, and put in a cool 
place to set. 


Coffee Jelly 


14 cups milk, 1 tablespoon sugar, 4 tablespoons coffee 
essence, 2 dessertspoons Davis gelatine, 4 cup ‘hot water. 


To make the coffee essence, add 1 tablespoon of coffee 
to 1 cup of boiling water, boil for a few minutes, and 
strain. Dissolve the gelatine in the hot water, stir quickly 
into the cold milk, add sugar and coffee essence, pour 
into a mould, and allow it to set. 


Honey Fruit Jelly 


2 dessertspoons (3 oz.) Davis gelatine, 3 tablespoons honey 
or more, according to flavour, I tablespoon lemon juice, 
1 cup (% pint) hot water, 4 cup (4 pint) cold water. 


Dissolve gelatine in hot water, add honey and lemon 
juice. Add cold water. Pour into a mould. This recipe 
is an excellent base for jellying fruits such as bananas, 
oranges, strawberries. If setting in an ice-chest or refriger- 
ator, use less gelatine—14 dessertspoons. 


Caramel Cream 


1 pint of milk, 2 eggs, 4 cup cream or I dessertspoon 
butter, + oz. Davis gelatine, 1 large tablespoon sugar. For 
the caramel: 2 oz. sugar, 1 tablespoon lemon juice, 2 
tablespoons water. 
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Make a custard of milk, sugar and eggs, just as it begins 
to thicken add the gelatine, already softened by soaking it 
in a little cold milk; stir it in well and remove from the 
fire. Put the 2 oz. of sugar and lemon juice in a sauce- 
pan, and let it get brown without burning; add the water 
and stir well, and then stir it into the custard. When cold 
and beginning to set, stir in the whipped cream. If butter 
is used instead of the cream, it should be added to the milk 
of the custard. 


Fruit Jelly Cream 


1 packet lemon jelly crystals, 4 pint hot (not boiling) 
water, $ pint milk, 2 tablespoons sugar, 2 eggs, passion 
fruit or bananas. 


Pour water over jelly crystals. Beat eggs and sugar, add 
milk, stir into the jelly. Add the fruit and put in a mould 
to set. 


Lemon Jelly 


1 oz. Davis gelatine, 14 pints water, 2 or 3 lemons accord- 
ing to size, 4 Ib. sugar. 


Dissolve gelatine by soaking it in half a pint of water, 
place it in a saucepan with the rind of 1 lemon, 1 pint of 
water, and the sugar. Let it boil for 10 minutes, take it 
from the fire and add the strained lemon juice, then stir 
for 2 or 3 minutes; remove the rind, pour into a wet 
mould, and leave it to stand till next day. 


Lemon Sponge 


14 pints of water, 4 oz. sugar, 3 lemons, whites of 2 eggs, 
I oz. Davis gelatine. 


Soak gelatine in half the water, and put the rest on the 
fire with the sugar.and rind; boil for 10 minutes. Add 
gelatine and stir till dissolved. Strain and add lemon 
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juice and let it become nearly cold; whip whites stiffly; 
beat into the syrup till it becomes a firm white froth, 
colour half pink, and place in rough heaps on a glass dish. 


Loganberry Sponge 


I box loganberries, 1 cup water, % cup sugar, I table- 
spoon Davis gelatine, whites of 2 eggs. 


Put the loganberries and water in a saucepan, bring to 
the boil, and simmer gently for 2 to 3 minutes. Strain off 
the juice and add it to the sugar and gelatine; stir over 
the fire till both are dissolved, but do not boil or the 
colour will be spoiled. Set aside in a large basin till it 
begins to set, then beat the whites to a stiff froth and add 
to the jelly. Continue beating till the mixture is thick and 


spongy. 
Nut Pudding 


2 eggs, 4 cup sugar, I cup very fine breadcrumbs, I tea- 
spoon baking powder, + cup chopped nuts, 4 cup chopped 
dates. 


Beat the eggs till very light, then add the sugar gradually, 
beating till creamy, then the breadcrumbs and baking 
powder, and lastly the fruit. Mix well, and bake about 
# hour in a shallow dish; when cold cut into squares and 
serve with whipped cream. 


Passion Fruit Creams 


I dozen passion fruit, $ pint cream, 4 cup milk, 2 large 
tablespoons castor sugar, + oz. Davis gelatine. 


Mix sugar and passion fruit together; whip the cream, and 
when stiff add the milk gradually. Heat the gelatine in 
4 cup of water. Add the passion fruit to the cream, rub 
some oil round the moulds, put some jelly at the bottom, 
allow it to set, then fill up with cream. Turn out when 
firm, after some hours on ice. 
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Passion Fruit Flummery 


I dozen passion fruit, I quart water, 4 cup sugar, 3 table- 
spoons cornflour, 2 eggs. 


Scoop out the passion fruit and put on with the water 
for about 8 or 10 minutes, adding a few of the shells to 
give a good flavour. Then strain, and add the sugar and 
cornflour mixed to a smooth paste with a little cold water. 
Boil all together for about 5 minutes. Set it aside to cool, 
and when nearly set add the well-beaten whites of the 
eggs, and pour into small moulds. Make a custard with 
the yolks of the eggs, and serve each jelly separately in a 
small glass bowl, with the custard poured round. This 
sweet sets very quickly. 


Pineapple Jelly 


3 eggs, 3 tablespoons castor sugar, 4 oz. Davis gelatine, 
1 breakfast cup pineapple juice. 


Separate the yolks from the whites of the eggs and beat 
thoroughly with half the sugar. Bring the pineapple juice 
to the boil, and dissolve the gelatine in it. When cool, mix 
gradually with the whites of the eggs beaten stiff with the 
rest of the sugar, then mix 1 tablespoon into the yolks, 
and gradually stir in the rest. Pour into a wetted mould 
and put aside to set. 


Pineapple Sago 


2 large tablespoons sago, $ pint fruit juice and water com- 
bined, 4 tin pineapple, I tablespoon sugar, 1 tablespoon 
honey or golden syrup. 


Soak sago in enough water to cover it for half an hour, 
strain off the water and add the pineapple juice and water 
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to sago; stir over the fire till it boils, then let it simmer till 
it is clear. Mince the pineapple, stir in honey or golden 
syrup into the sago, add pineapple and put aside to set. 
Serve with cream or custard. 


Pineapple Snow 


1 tin pineapple, 14 oz. Davis gelatine, 1 pint cold water, 
14 cups sugar, rind and juice of 2 lemons, whites of 2 eggs. 


Soak gelatine in water, add pineapple syrup and bring to 
the boil. Beat the sugar into the lemon juice and rind and 
pour the boiling mixture over; stir well, and add the pine- 
apple, cut into small cubes; set in a cool place, «nd when 
almost set beat the whites to a thick froth and add to the 
mixture, whisk until light and white. Pour into a wetted 
mould and leave till next day. 


Rice Cream 


3 oz. rice, % pint milk, 1 tablespoon sugar, I teaspoon 
cinnamon, + oz. gelatine, 1 teaspoon vanilla, 4 pint whip- 
ped cream. 


Blanch rice by putting into saucepan with cold water; 
bring it to the boil and boil 10 minutes. Strain and add 
milk, sugar and cinnamon; boil all together till the rice is 
soft, then add the gelatine and vanilla. Mix well together, 
and then beat in the whipped cream. Put into a mould, 
and when set serve in a glass dish with raspberry jam, 
jelly or stewed fruit poured round the shape. 


Short Cake or Champagne Pastry 


4 oz. butter, 4 oz. sugar, 4 oz. S.R. flour, 4 02. plain flour, 
1 egg, vanilla. 
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Rub butter into flours, add sugar and vanilla, and mix 
to a dough with beaten egg. Bake at 375° gas, 400° 
electricity, till golden brown. May be used for tarts, 
or split and filled with strawberries, apple, pineapple, rasp- 
berries, etc. 


Spanish Cream 


2 dessertspoons (4 oz.) Davis gelatine, 2 cups (1 pint) 
milk, 4 dessertspoons sugar, $4 cup hot water, 2 eggs, 
essence of vanilla. 


Beat yolks of eggs and sugar together; add to milk. Heat 
until the mixture boils and coats the spoon. Remove from 
the fire. Dissolve gelatine in hot water, add to the mixture. 
Beat egg whites until stiff and stir into the mixture. 
Flavour to taste and pour into a mould. Remember, the 
custard must boil or it will not separate. It should only 
just boil; do not keep it cooking. If setting in an ice-chest 
or refrigerator, use less gelatine—14 dessertspoons. 


Spiced Apples 


4 apples, + breakfast cup sugar, I cup water, I tablespoon 
butter, 1 tablespoon sugar, 1 teaspoon cinnamon, I oz. 
preserved ginger, grated nutmeg. 


Make a syrup of sugar and water, and bring to the boil. 
Peel and core the apples, mix butter, sugar and cinnamon, 
fill each hole with this, and place a small piece of pre- 
served ginger on the top of each. Place the apples care- 
fully in a saucepan with the syrup, and cook slowly for 
about half an hour, taking care not to break the apples. 
Place in a glass dish and sprinkle with nutmeg. Serve 
cold with cream or custard. 





Fritters, Pancakes & Omelettes 





Important Instructions: 


1. Beat batter well to make it light 


2. Smooth out all lumps in flour before adding much 
liquid 

3. Let batter stand some time before using 

4. Cook quickly 

5. Serve immediately 

6. Cook in fat or oil heated until fat is quite still, and a 


blue fume begins to rise 


Basic Fritter Batter 


4 oz. S.R. flour, pinch salt, 4 pint tepid water, I tablespoon 
olive oil or melted butter, I egg white. 


Sift flour into basin, make a well in centre of flour. Pour 
in melted butter or oil. Stir into a batter gradually adding 
tepid water. Beat well. Beat egg white stiffly and fold, 
into batter just before using. 


Apple Fritters 


Peel and core apples — large green ones are best. Then 
cut in round slices about 4+ inch thick. Dip in fritter 
batter and drop into boiling fat. When golden brown 
lift out and drain on paper and sprinkle with sugar. 
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Banana Fritters 


As for Apples, with bananas cut in half lengthwise. 


Chocolate Souffle 


I tablespoon finely-grated chocolate, whites of 5 eggs, 
yolks of 3, 2 oz. castor sugar, 3 drops of vanilla. 


Cream sugar and yolks of eggs together, add chocolate 
and vanilla, and then the whites of eggs, beaten very 
stiff. Grease a piedish, pour the mixture in, and bake in 
a moderate oven for 10 to 15 minutes; serve immediately 
after sprinkling castor sugar on top. 


Muffins 


2 cups plain flour, 4 teaspoons baking powder, + cup 
sugar, + teaspoon salt, 1 egg, 1 cup milk, 4 cup melted 
butter. 


Sift flour and baking powder with salt, and add sugar. 
Mix egg, milk and butter together, and combine with dry 
ingredients. Fill oiled muffin tins or gem irons two thirds 
full, and bake in hot oven, 400° gas, 425° electricity, 
15-20 minutes. 


Variations: 

. Add finely-chopped apple. 

Add 2 thin slices fried chopped bacon. 

. Add 4 cup grated cheese. 

. Add 4 cup chopped dates. 

. Substitute 44 cup peanut butter for butter. 
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Omelette 


2 eggs, 2 rounded teaspoons S.R. flour, salt, pepper. 


Beat egg whites until stiff, add yolks and beat well, fold 
in flour. Heat teaspoon of butter in pan. Pour in egg 
mixture. Cook till set and brown on bottom. Turn with 
egg lifter and brown other side or brown under the 
griller. Fold in half and serve immediately with any of 
the following fillings: grated cheese, cooked asparagus, 
mixed herbs, mushrooms, sliced tomato, bacon, finely 
chopped parsley. 


Pancakes 


+ 1b. flour, pinch of salt, 1 egg, + pint milk, I lemon, 1 oz. 
butter. 


Sift the flour and salt, make a hole in the flour and break 
the egg into it, gradually stirring in as much flour as the 
egg will take; add half the milk by degrees and continue 
stirring until all the flour is absorbed; continue beating 
until bubbles rise, then stir in the rest of the milk gradually 
and stand batter aside for at least half an hour. Take 
a small piece of butter, and melt it in the frying pan; pour 
it out and wipe the pan out with paper; put another piece 
of butter in, and when it has melted pour in a little of 
the batter and fry till it is a light brown; turn with knife, 
and when cooked on both sides slip it on to a piece of 
paper, sprinkle it with castor sugar, and roll it up. Con- 
tinue in the same way till all the batter is used. Serve 
very hot, garnished with slices of lemon. 


Pikelets or Dropped Scones 


2 breakfast cups S.R. flour, a pinch of salt, 4 cup sugar, 
1 egg, milk to mix. 
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Sift flour and salt, add sugar, drop unbeaten egg into the 
middle of the bowl and stir. Add enough milk to make a 
fairly thick batter and beat well. Have the griddle hot- 
greased (bacon fat is very good for this purpose) but 
never have too much fat on the griddle at once as this 
may cause uneven browning. Drop the mixture on to the 
griddle from the point of a dessertspoon to make them a 
good shape. Turn once only. 


Sweet Omelette 


2 eggs, I oz. castor sugar, 1 teaspoon water, 4 oz. butter. 


Dissolve sugar and water over fire. Separate whites from 
yolks, beat yolks well and the whites to a stiff froth. Add 
sugar and water to the yolks, mix well, add the whites, 
mix thoroughly but lightly. Prepare pan as described 
above, melt the rest of the butter, and pour in the mixture; 
cook over a brisk fire until set underneath and light brown; 
put in the oven or under the griller of gas stove to brown 
the top. Spread a little hot jam on top and fold over, 
sprinkle with icing sugar, and serve on a hot plate at 
once. 





Pastry, Pies & Tarts 





Important Instructions: 


1. Rub fat in with finger tips, roll pastry lightly, and 
make in a cool place 


2. The less water used, the shorter the crust 

3. The less flour used in rolling out, the lighter the crust 

4. Have oven hot enough in advance 

5. Never cover piedish with pastry while its contents are 
hot 

6. Tarts cooked without a filling should be pricked to 
prevent their rising 

7. Use suet crust for boiled meat and fruit puddings, 


rolies and dumplings, short crust for fruit pies and 
tarts, flaky and puff pastry for meat pies 


Flaky Pastry 


4 1b. S.R. flour, 4 oz. clarified fat, lard or butter, I gill 


water, a pinch of salt. 


Sift the flour, add the salt, divide the fat into four equal 
parts, and rub one part lightly into the flour with the tips 
of the fingers. Mix into an elastic dough with the water, 
turn on to a slightly floured board, knead well but quickly. 
Roll as square as possible, spread on a third of the fat 
remaining, leaving a margin of half an inch all round. 
Sprinkle lightly with flour, fold into three even folds, 
turning the pastry so that the open ends are towards you, 
and roll one way only—away from you, and with a light, 
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even pressure. Use the remaining two parts of fat in the 
same way. When the fat is all rolled in, give the dough 
one extra roll to whatever shape is required. 


Rough Puff Paste 


4 Ib. S.R. flour, yolk of 1 egg, scant gill water, 2 oz. butter, 
2 oz. lard, a few drops of lemon juice. 


Sift flour, beat the egg and add lemon juice and water to 
it. Break the lard and butter into the flour in pieces the 
size of a walnut. Mix into a dough with egg and water, 
turn on to a slightly floured board and knead slightly. 
Roll out square, and fold in three, then in two. Roll out 
to size and shape required. Rough puff pastry is suitable 
for all meat pies, sausage rolls, patties, etc. 


Short Crust 


3 1b. S.R. flour, pinch of salt, 4 oz. clarified fat, lard or 
butter, I gill water, 1 teaspoon sugar if desired. 


Sift flour, add salt, rub in the fat lightly with the tips of 
the fingers, lifting the hands well out of the basin; pour 
the water into the centre slowly, making a stiff dough that 
will leave the side of the basin quite cleanly. Turn it on to 
a slightly floured board, rub off any bits from the fingers, 
and knead slightly with the tips of the fingers and thumbs, 
turn rough side down, and roll to size required. 


Suet Crust 


+ Ib. flour, pinch of salt, 4 teaspoon baking powder, 4 oz. 
suet, water. 


Sift flour, salt and baking powder; shred suet finely and 
rub into flour well; mix slowly with enough water to make 
a very stiff paste; knead very slightly and use as required. 
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Almond Cheese Cakes 


2 cups flour, 4 cup sugar, I large tablespoon butter, 2 eggs, 
pinch of salt, water if required. Filling: 1 egg, 1 table- 
spoon butter, 4 cup sugar, 1 tablespoon dessicated coco- 
nut, pinch of salt, essence of almond to taste. 


Make the pastry and line patty pans. Beat egg, sugar and 
butter to a cream, add salt, essence of almond and coco- 
nut. Put 1 teaspcon of mixture in each patty pan, and 
bake in a moderate oven, 350° gas, 375° electricity, for 
10 minutes. 


Apple Pie 


6 apples, 4 cloves, 3 tablespoons sugar, 4 lb. flaky pastry 
or short crust (4 Ib. refers to quantity of flour used). 


Slice appies after peeling and coring and put them in a 
piedish with sugar and cloves in layers; cover dish with 
pastry, glaze with water and sprinkle with a little castor 
sugar. Bake in a hot oven, 425° gas, 450° electricity, 
half an hour; try if done by running a skewer into fruit. 


Apple Souffle 


4 1b. short pastry, 1 lb. apples, 1 sponge cake, 2 eggs, 2 
oz. castor sugar, rind and juice of a lemon. 


Butter a piedish, line with short crust and bake’ a light 
brown. Pare and core the apples, cut them in small pieces 
and stew until tender with a little water and enough sugar 
to sweeten. Allow them to cool slightly, then stir in the 
crumbs of the sponge cake, grated rind and juice of the 
lemon, and the well beaten yolks of the eggs. Stir over 
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the fire for a few minutes, then pour on to the pastry, 
whisk the whites to a stiff froth, stir in the sugar lightly, 
and pile on top. Put into a slow oven, 300° gas, 325° 
electricity, to set. 


Apple Tart 


I cup stewed apples, 1 cup S.R. flour, I cup sugar, 1 egg, 
2 tablespoons butter, I teaspoon ginger, I teaspoon cin- 
namon, milk if necessary. 


Mix all ingredients except the apples into a stiff paste; if 
too dry, moisten with a little milk. Roll out the pastry 
and spread half on an enamel plate, moistened with a 
little water; spread the apples on pastry and cover with 
the rest of the crust. To make the upper crust adhere 
to the lower, moisten the edge of the lower before putting 
on the upper, and press upper edge firmly down on to the 
lower. Bake at 375° gas, 400° electricity. 


Variation: A slice of pineapple chopped, 2 passionfruit, a 
sliced banana or a handful of sultanas, are good addi- 
tions. 


Baked Apple Dumplings 


1 Ib. short crust, 6 large apples, 1 cup sugar, I oz. butter, 
I tablespoon golden syrup, nutmeg, 4 pint boiling water. 


Make short crust, pare and core the apples, and with half 
a cup of sugar and a little nutmeg fill the cavities; coat 
each apple completely with the paste, and put into a bak- 
ing dish. To half a pint of boiling water add the rest of 
the ingredients, pour into the baking dish so that the 
dumplings are a quarter covered. Bake for 3 hours in a 
slow oven, 300° gas, 325° electricity, basting frequently; 
before removing from the oven try with a skewer. 
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Champagne Pastry 


See page 96. 


May be used for tarts or split and filled with strawberries, 
apple, pineapple, raspberries, etc. 


Choux Pastry 


I oz. butter, 2 oz. plain flour, $ cup water, salt, 2 eggs. 


Put butter and water on to boil, sift flour and salt, and add 
to water and butter off the fire. Beat till mixture is smooth, 
and return to heat. Cook till the mixture forms one Jump 
(2-3 minutes). Cool and add beaten eggs gradually, beat- 
ing well with a wooden spoon. (The spoon should stand 
up in the mixture). Put on to a greased tray in spoon- 
fuls. Bake in a hot oven 450° gas, 475° electricity for 
10 minutes, then reduce heat and cook for 10-15 minutes, 
or until dry. 


Coconut Meringue Tart 


4 1b. short crust, 1 pint milk, I cup desiccated coconut, 
3 eggs, I oz. butter, I tablespoon sugar, grated rind of a 
lemon, 2 tablespoons castor sugar. 


Make the short crust and line a greased tart tin or plate, 
pricking holes in the bottom to prevent its rising. Mark 
the edge with fork or spoon, and glaze with sugar and 
water. Bake in a fairly hot oven, 425° gas, 450° elec- 
tricity, for 10 minutes. Put the milk and coconut on to 
warm and, when quite hot, add the yolks of the eggs and 
one white, butter, lemon rind and sugar; pour on to the 
tart, and bake till the mixture is set and a light brown. 
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Beat the whites to a stiff froth, add to them 1 tablespoon 
of castor sugar, pile on top of the tart, and put back into 
oven till set and a pale fawn colour. 


Fruit Pies 


Plums, gooseberries, peaches, apricots, or any other fruit, 
2 oz. sugar, + Ib. short crust. 


Wash fruit, put in piedish and sprinkle with the sugar; 
cover with the short crust, brush over with water, and 
sprinkle with castor sugar. Bake in a moderate oven for 
half an hour, 425° gas, 450° electricity. 


Lemon Filling for Tarts 
4 Ib. castor sugar, 2 oz. butter, 1 egg, juice of 2 lemons. 


Beat egg well, add sugar, butter and juice, and put into 
a small saucepan. Place at the side of the fire, and stir 
till it thickens, but do not allow it to boil. 


Lemon Pie 


FIRST RECIPE: 


4 Ib. puff paste or short crust, I lemon, 1 tablespoon 
butter, 6 tablespoons water, 4 tablespoons sugar, I table- 
spoon cornflour, 2 eggs, 2 tablespoons castor sugar. 


Melt the butter, add to it the water with grated rind and 
juice of the lemon; mix cornflour with a little cold water, 
and, when contents of saucepan are hot, add the corn- 
flour, sugar, and well beaten yolks of the eggs, stir well, 
and bring to the boil. Line a greased piedish with pastry, 
pour in mixture, and bake, 425° gas, 450° electricity, for 
10 minutes, then lower heat and bake till cooked. Beat the 
castor sugar and whites of eggs together stiffly, spread on 
pie, and return it to a cool oven, and brown top slightly. 
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SECOND RECIPE: 


4 oz. breadcrumbs, 1 pint milk, 2 eggs, grated rind and 
juice of 2 lemons, 1 good tablespoon sugar, 4 Ib. short 
crust, 2 tablespoons castor sugar. 


Grease piedish, grate rind and strain juice of lemons; 
grate breadcrumbs and put them into a basin, bring milk 
to boiling point and pour over the crumbs, stand aside 
for a few minutes, then add lemon rind and juice and 
sugar. Beat yolks of eggs and add; make short crust and 
line piedish. Put mixture in, and stand piedish in a baking 
dish containing 2 inches of cold water. Bake in a moder- 
ate oven, 400° gas, 425° electricity, till the pastry is 
cooked and the mixture set. Beat up whites of eggs 
stiffly, and add the castor sugar. Return pie to the oven 
and brown slightly. 


Mildura Mince 


Z cup sultanas, 1 cup currants, 4 cup nuts, 4 Ib. short 
crust. 


Mince fruit and nuts together finely, sprinkle with sugar; 
spread on thinly-rolled short crust and cover with same, 
cut into squares and bake from 10 to 15 minutes in a 
moderate oven, 375° gas, 400° electricity. When cold, 
sprinkle with icing sugar. 


Pineapple Tart 


Short pastry, 1 tin crushed pineapple, a walnut of butter, 
2 tablespoons sugar, 2 tablespoons plain flour, yolk of 
I egg, a little milk and vanilla. 


Line a pie plate with thin layer of pastry. Put pineapple 
in saucepan with all other ingredients, stir until it boils 
and thickens, then put in the pastry case. Beat white of 


Pastry, Pies & Tarts--109 


2 eggs with 2 tablespoons sugar until stiff, put on top of 
tart, and bake in oven, 375° gas, 400° electricity for 10 
minutes, then reduce heat, and bake further 20 minutes. 


Raisin and Apricot Tart 


1 cup seeded raisins, 14 cups cold water, 14 cups dried 
apricots, 2 tablespoons flour, 2 tablespoons sugar, 4 Ib. 
short crust. 


Soak apricots in water in which is dissolved a teaspoon 
of carbonate of soda; drain off after half an hour, and 
soak overnight in 14 cups of cold water. In the morning 
add the raisins to the same water, and cook 5 minutes. 
Mix sugar and flour, add to the apricots and raisins, and 
stir till well mixed. Line a piedish with short crust, put 
in mixture and lay strips of pastry lattice fashion across 
the top. Put into hot oven 450° gas, 475° electricity, after 
10 minutes reduce heat and bake 25 to 30 minutes longer. 


Raisin Custard Tart 


2 eggs, 2 tablespoons sugar, 4+ teaspoon of salt, 14 cups 
milk, 4 teaspoon vanilla, 1 cup seeded raisins, nutmeg, 
4 1b. short crust. 


Heat milk, beat eggs slightly, add to them sugar, salt, hot 
milk, vanilla and raisins, and mix well together. Line 
greased piedish with short crust, pour the custard in, and 
sprinkle with nutmeg. Stand in baking dish of water in 
hot oven, 450° gas, 475° electricity, reduce heat after 
15 minutes and bake till custard is firm. 
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HINTS ON QUANTITIES: 


A chicken weighing about 24 Ib. yields approximately 
14 lb. meat, including skin. A cup of cooked chopped 
chicken weighs 4 oz. 

1 lb. of steak or veal yields 4 portions. 

A turkey weighing 20 lb. yields approximately 6 lb. meat. 

For each person, allow 3 oz. cooked meat, e.g. 2 oz. 
turkey, and | oz. ham. 

A 7 oz. tin of fish with 1 cup thick white sauce should 
fill 3-34 doz. patty cases (party size). (For the sauce 
use 1 oz. butter, 1 oz. flour, and 8 oz. milk). 


A 2 Ib. loaf cut into 36 slices, making 18 rounds, will cut 
into 72 small sandwiches. 

4-3 lb. butter will spread a 2 Ib. loaf. 

1 pint milk is sufficient for 20 cups of tea. 

1 quart of ice cream serves 18 small plates. 

4 cup of fruit salad is sufficient for 1 serve. 


For a very large quantity of any dish it will be found 
easier to make it up in two or three smaller amounts. 


Tea Essence 


Put 2 oz. tea in hot dry basin, pour in two pints boiling 
water, stir, cover with plate and infuse 7 minutes. Strain 
through large strainer, pressing with spoon. 8 oz. of tea 
will serve 100 people. 
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Coffee 


1 Ib. for 60 people. Bring to the boil in preserving pan 
2 gallons and 1 pint of water. Place coffee in a strong 
muslin bag, and tie firmly, place in water and keep below 
boiling point for 15-20 minutes. Remove bag and press 
firmly on a plate with a spoon, to extract all liquid. Put 
into big jugs or saucepans until needed. Do NOT BOIL 

Have 5 pints hot milk ready for mixing in the cups. 
Smaller cups of black coffee may be served with whipped 
cream. 


ACCOMPANIMENT TO PARTY DISHES: 


Buttered Rice 


2 oz. butter, 1 cup rice, water, pepper and salt, and 
flavouring as liked. 


Melt butter in a frypan, add uncooked rice and cook till 
lightly browned, and butter is absorbed. Add water, half 
a cup at a time, cooking gently until the rice is cooked 
and the liquid absorbed. 

This may be used as an accompaniment to savoury 
supper dishes, or served as a separate dish by the addition 
of a cup of chopped shallots or a cup of prawns. 


Cheese Dainties 


Grate about 2 cups of cheese, add a beaten egg, salt and 
pepper. Mix together and pile on squares of bread and 
top each with a slice of bacon. Arrange on a well greased 
slide and place in hot oven for about 10 minutes—till 
the cheese puffs up. 


112—Entertaining 


For a supper savoury—the bread can be cut into 
fingers and the bacon chopped and mixed into the cheese, 
and all prepared beforehand, ready to place in the oven. 


Cheesey Dip 


8 oz. butter, or margarine, 8 oz. cream or cottage cheese, 
1 tin anchovy fillets, 1 level dessertspoon caraway seeds 
(optional), 1 dessertspoon capers, 1 dessertspoon chopped 
chives, 1 teaspoon paprika, 1 teaspoon made mustard, 
1 teaspoon salt, + teaspoon celery salt, small assorted 
savoury biscuits. 


Cream butter or margarine until soft, beat in sieved cheese. 
Chop drained anchovy fillets and add to mixture. Stir in 
caraway seeds, capers, chives and seasonings and beat 
until well blended. 


Cream Cheese and Cucumber Dip 


4 oz. cream cheese, 3 dessertspoons chopped and drained 
cucumber, 4 teaspoon onion juice, 1 teaspoon salt, pinch 
cayenne. 


Combine all ingredients and beat well until light and 
fluffy, add a dessertspoon of “top” milk if too stiff. 


Cheese Spread Dip 


4 oz. cream cheese, 2 dessertspoons cheese spread, 1 tea- 
spoon milk, 4 clove crushed garlic, + teaspoon salt, pinch 
cayenne pepper, paprika. 


Beat cream cheese until light and fluffy, add remaining 
ingredients and mix well together. Place in a bowl, and 
sprinkle with paprika. 

Heap savoury dips in bowls, and stand on a large plate, 
and serve with savoury biscuits or potato crisps. 
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Cheese Tray 


Tasty Kameruka: serve with toast. 

Edam and Erbo: serve with white bread or crackers. 
Danish blue or gorgonzola: serve with cracker biscuits. 
Camembert or Brie: crusty French bread rolls. 

Samsoe. 

Gruyere: serve with pumpernickel. 

Port salut: serve with rye bread. 

Petit suisse or cream cheese: serve with carraway seeds 


or chopped olives beaten in, with plain crackers or 
digestive biscuits. 


Chicken and Pineapple 


Flesh from steamed fowl, which weighed about 4 Ib. 
before cooking, 1 tablespoon brown sugar, 1 dessertspoon 
ground ginger, 4 cup cooking oil or lard, 1 large tin pine- 
apple pieces, 2 tablespoons cornflour, + cup soya sauce, 
2 teaspoon salt, 2 cloves, finely chopped garlic, 24 cups 
water. 


Cut meat into 1 inch cubes, mix with soya sauce, oil, 
garlic, ginger, sugar and salt, and cook in deep frying 
pan, until golden brown — about 15 minutes, then add 
pineapple juice and 2 cups water, and bring to the boil. 
Thicken with cornflour blended with remainder of water, 
simmer 5 minutes, add pineapple pieces, and cook further 
5 minutes. 


Chicken Chop Suey and Almonds 


Chicken pieces or left-over cooked chicken, + cup vege- 
table oil, 1 teaspoon salt, 1 chicken soup cube or 1 packet 
chicken noodle soup, 2 cups diced celery, 1 small tin 
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mushrooms, 1 cup peas, 1 tablespoon cornflour, I des- 
sertspoon soy sauce, + cup cold water, 4 cup blanched 
almonds, 4 cup diced shallots, 14 cups rice, extra soy 
sauce. 


Cut chicken into pieces. Heat oil and gently fry the 
chicken pieces for about 20 minutes until slightly browned, 
stirring frequently. Add mushrooms and hot chicken 
broth, celery and peas. Cover and simmer until vegetables 
are tender but still crisp (about 10 minutes). Blend 
cornflour with soy sauce and cold water. Stir gently into 
chicken mixture and cook for 2 minutes. Serve with 
cooked rice and almonds and shallots sprinkled on top. 
Serve with soy sauce. 


Chicken with Mushroom and Almond 
Sauce 


2 large boiling chickens, 2 16 oz. tins of mushroom, celery, 
or asparagus soup, 4 tablespoons flour blended in I cup 
milk, 2 dessertspoons butter, 4 lb. blanched almonds, 4 
lb. soft brown breadcrumbs, 2 rashers chopped cooked 
bacon, 4 or 5 mushrooms sauteed for a garnish, cayenne, 
pepper, salt, parsley. 


Plunge chickens into boiling water, simmer till tender, 
allowing 20 to 30 minutes per pound. Save the stock. 
When cool, strip meat and cut into cubes. Place in oven- 
proof dish, and cover with the mushroom sauce. Stir well 
to ix. 


The Sauce: Heat mushroom soup. When boiling thicken 
with flour and milk, avoiding lumps; season with pepper, 
salt and cayenne, add butter, cook slowly over low heat 
10 minutes. Add about # of the almonds blanched and 
cut into strips. Pour sauce over chicken, cover top with 
brown breadcrumbs, chopped bacon, and remainder of 
almonds. Before serving garnish with parsley and a few 
sauteed mushrooms. (Serves 12 persons). 
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Chop Suey (Economical) 


I lb. minced steak, 1 small tin French beans, 4+ cabbage, 
packet chicken noodle soup, 1 dessertspoon curry powder, 
4 cups water, 2 onions, I dessertspoon olive oil. 


Heat oil, and add onion and fry till cooked. Add curry 
powder, and cook a few minutes. Add all ingredients and 
cook for half an hour. Serve with rice. 


Corn Chowder 


3 rashers bacon (diced) and 2 onions (diced), 1 cup potato 
(diced and slightly cooked), 8 oz. tin sweet corn. 


Fry bacon and onions together without colouring. Mix 
with other ingredients and cover with white sauce, bread- 
crumbs and chopped parsley. Bake in greased casserole 
about 4 hour. 


Kebabs (Barbecue) 


Put on to barbecue skewers—a prune rolled in bacon, a 
pickled onion, a cube of pineapple, cocktail frankfurt 
and gherkin. Continue till ingredients are used up, then 
grill over barbecue coals. 


Mushroom Tuna 


1 packet of mushrom soup made with 3 cups of water 
only, 4 packet noodles cooked in boiling water for 5 
minutes, 8 oz. tin mushrooms, 7 oz. tin tuna. 


Mix soup, noodles, mushrooms and tuna in a casserole 
and bake 4 hour in a moderate oven. 
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Pork Chop Suey 


Fresh bean sprouts are obtainable only from stores which 
carry fresh Chinese foods. However most stores carry 
supplies of tinned bean sprouts. French beans may be 
used for this recipe. 


3 tablespoons cooking oil, 4 teaspoon pepper, 2% table- 
spoons soya sauce, 2 big onions cut into 6 pieces, I table- 
spoon molasses, treacle or golden syrup, 2 cups boiling 
water or stock, 1 tin bean sprouts rinsed and drained, 3 
tablespoons cornflour, + cup cold water, 2 teaspoons salt, 
1 Ib. pork shoulder cut in small cubes, 3 cups celery cut 
in I inch lengths. 


Heat oil, salt and pepper in large pot. Add pork, sear, 
then cook gently stirring frequently 5-8 minutes. Add 
soya sauce, mix well, then add celery and onions. Stir and 
cook 3 or 4 minutes. Mix syrup and water or stock, pour 
over mixture, stir, cover and cook for 20-30 minutes. 
Blend cornflour with water stir into the chop suey. Cook 
till sauce is thickened. Serve with freshly cooked rice. 


Quiche Lorraine 


8 oz. plain flour, 6 oz. butter or margarine, 2 oz. dripping, 
4 gill cold water. For Filling: 4 rashers bacon, I big egg, 
salt, pepper, 4 pint cream or top milk, 4 oz. butter, 
gruyere cheese. 


Make pastry by rubbing butter or margarine and drip- 
ping into flour, and mix with cold water. Line a shallow 
dish with this crust. Chop bacon finely, and fry till crisp. 
Beat up egg with salt and pepper, add cream or top milk, 
and mix well. Put bacon in pastry case, pour egg and 
cream mixture over; dot pieces of butter on top, and 
cover with thin slices of gruyere cheese. Bake 425° gas, 
450° electricity for 5 minutes, then reduce heat to 300° 
gas, 325° electricity for 15 minutes, or until set. 
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Ravioli 


1 Ib. rissole steak, 1 cup diced celery, 1 chopped onion, 
I dessertspoon curry powder. 


Heat a dessertspoon of oil and fry onion. Add curry 
powder, salt and pepper. Add steak and brown a little. 
Add 8 oz. tin tomato soup, celery and flavourings. Cook 
1 cup spaghetti and add. Serve sprinkled with grated 
cheese. 


Salmon Pineapple 


Make a good butter sauce with 2 oz. butter, 2 oz. plain 
flour and 2 cups milk, pinch of salt and pinch of cayenne 
pepper. Add a large tin of cooking salmon. Put one 
layer of this mixture in a greased pyrex dish (oblong 
preferred) then a layer of crushed pineapple (drained) 
and another layer of the fish mixture and top with 2 oz. 
cornflakes tossed in 2 oz. butter. Cook in moderate oven 
till brown (about 20 minutes). 


Supper Sandwich Loaf 


I tin sliced pineapple, 4 lb. cream cheese, 4 teaspoon salt, 
cayenne pepper, 3 tablespoons evaporated milk (undiluted) 
or “top” milk, 4 cup chopped walnuts, 1 day-old sandwich 
loaf, 4 lb. minced cooked chicken, ham or veal, 1 cup 
devilled hard-boiled eggs. 


Drain pineapple. Remove crusts from loaf, and cut 
lengthwise twice. Spread one layer with filling of minced 
chicken blended with chopped celery, olives and mayon- 
naise; spread second layer with devilled eggs. Spread top 
and sides of loaf with Pineapple Cream Cheese. Stir 
“top” milk into the cream cheese, add salt and cayenne 
to taste, then nuts and 2 slices of pineapple cut into small 
pieces. Garnish loaf with the remaining pineapple, chop- 
ped walnuts and stuffed olives. Chill 3 hours. 
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Sweet and Sour Pork 


Pork for 4 people cut in 4 inch cubes, 1 cup chopped 
celery, 1 cup thinly sliced carrot, 1 cup silverbeet or any 
green, 2 diced onions, slices of pineapple, 2 potatoes 
sliced, 3 pieces pumpkin, 3 sliced tomatoes. 


The Sauce: 3 tablespoons vinegar, 3 tablespoons sugar, 2 
tablespoons soy sauce, 8 tablespoons water, I rounded tea- 
spoon salt, few pieces of chopped preserved ginger, 2 
teaspoons arrowroot. Boil all sauce ingredients together 
then pour into blended arrowroot and cook for 2 minutes. 


In a frypan fry the pork which has been cut into 4 inch 
cubes. Add pork and all the diced vegetables to the 
sauce and simmer gently 30-45 minutes, stirring fre- 
quently. Serve with boiled rice and chopped spring onions 
sprinkled over. 


Swiss Eggs 


One egg per person, grated cheese, salt and cayenne. 


Beat egg whites stiff with the salt; sprinkle platter with 
grated cheese, make nests of egg white, and drop 1 yoke 
in each nest. Sprinkle again with grated cheese, and 
cayenne, and bake at 300° gas, 325° electricity until set. 


Tuna Bake and Cheese Swirls 


3 tablespoons chopped onion, 3 cup chopped green pep- 
pers, 3 tablespoons butter, I teaspoon salt, 6 level tea- 
spoons flour, I 10% oz. can condensed chicken soup, 14 
cups milk, I 7 0z. can tuna, I tablespoon lemon juice, 
cheese swirls. 
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Brown onion and pepper in butter, add salt and flour and 
blend. Add soup and milk, and cook until sauce is thick 
and smooth. Add flaked tuna and lemon juice. Pour 
into greased ovenproof dish and cover with cheese swirls. 
Bake in hot oven 450° gas, 475° electricity for 15 min- 
utes, then reduce heat to 425° for further 15 minutes. 


For the Cheese Swirls 8 oz. S.R. flour, + teaspoon salt, 
1 oz. butter, 3 cup milk, 4 cup grated tasty cheese. 


Sift flour and salt, rub in butter, and mix to a soft dough 
with the milk. Turn on to lightly floured board, knead 
until smooth and roll or pat into rectangle, 4 in. thick. 
Sprinkle with cheese, roll as for swiss roll, and cut into 
4 in. slices. Place on tuna. Bake and cook as directed. 


Tuna Mystery 


I tin flaked tuna, 2 tablespoons butter, 4 level tablespoons 
plain flour, pepper, 4 teaspoon salt, } teaspoon dry mus- 
tard, I teaspoon Worcester sauce, 2 cups milk, 2 cups 
grated cheddar cheese, crushed cornflake crumbs. 


Melt butter in saucepan, stir in flour mixed with salt, dry 
mustard and a good sprinkling of pepper. Blend evenly. 
Slowly add the milk, half at a time. Stir until the mixture 
thickens. Add the Worcester sauce and cheese and drained 
tuna. Stand saucepan in a larger one containing gently 
boiling water. Stir until the cheese is melted and the fish 
is hot. Sprinkle with cornflake crumbs on each serving. 
May also be served on hot buttered toast or in individual 
ramekins. 


Veal or Rabbit and Bacon 
Make up a packet of chicken noodle soup, strain, and in 


it simmer till tender, 14 Ib. veal or 1 rabbit. Cut up 2 
rashers of bacon in small pieces and cook in saucepan. 
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Remove bacon but leave fat in saucepan. Add 2 oz. 
butter and blend in 2 oz. plain flour, gradually adding 
2 cups cold milk, stirring all the time. Add the meat and 
bacon, and season with a pinch of cayenne pepper and a 
good pinch of mixed herbs. Put in casserole with bread- 
crumbs on top and brown in a moderate oven. 

For other suitable dishes, see sections for Sandwiches, 
Savouries, Salads, Meals in a Hurry, Ice-creams and 
Beverages. 


PARTY SWEETS: 
Alaska Bombe 


Cut sponge cake to shape of your ice cream tin, turn ice 
cream out on to sponge cake. Cover all with meringue, 
making sure there is no uncovered cake, then bake for 
three minutes in oven, 375° gas, 400° electricity, to brown 
meringue. Serve immediately. 


Cassata 


Cover a layer of chocolate ice cream with a layer of 
vanilla ice cream, cover with whipped cream to which 
has been added chopped cherries, walnuts and angelica, 
or any dried fruits. Return to refrigerator and freeze. 
Make up the day before using. 


Variation: Place a layer of Melba wafer biscuits between 
the two layers of ice cream. 


Apple Blossom Pie 


I baked pastry case of shortcrust, biscuit pastry, crumb 
or cornflake shell. 
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Ist layer: 2 or 3 apples, 4 cup sugar, 4 cup water, and 
pulp of 2 passion fruit. 


2nd layer: 4 tin sweetened condensed milk, juice of 1 
lemon, and I egg yolk. 


3rd layer: J dessertspoon gelatine, juice drained from 
stewed apple made up to % cup liquid, 1 egg white and 4 
teaspoon lemon essence, whipped cream. 


Stew apples, add juice of lemon and passion fruit, and 
when cool put in pastry case. Mix ingredients of second 
layer, and spread on top of apples. For the topping, dis- 
solve the gelatine in the hot syrup, add essence, and allow 
to set lightly. Add pinch salt to egg whites, and beat till 
stiff, colour pale pink, and gradually add the partially set 
apple mixture, and continue beating till thick. Pile on 
top of the other layers, and decorate with whipped cream. 


Cornflake Shell Crust 


2 tablespoons butter, 2 tablespoons golden syrup, 2 oz. 
crushed cornflakes. 


Melt butter in saucepan with golden syrup and add crushed 
cornflakes, and mix well. Turn on to a tart plate, press 
down firmly and leave 20 minutes before filling. 


Crumb Crust Pie 


14 cups crumbs, 4 teaspoon cinnamon, 4 cup melted but- 
ter. 


Make fine crumbs of cornflakes (dry cake or biscuits are 
alternatives). Mix dry ingredients and stir in melted but- 
ter. Blend thoroughly, line a 9 inch pie plate with the 
mixture by pressing it firmly into place. Chill for about 
20 minutes before filling. 
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Chiffon Pie 


3 teaspoons Davis gelatine, 4 pint hot water, 2 eggs, % 
cup sugar, I teaspoon lemon rind, I teaspoon lemon juice, 
% cup tinned pineapple juice, or lemon and orange. 


Dissolve the gelatine in hot water, separate the yolks and 
beat with half the sugar and the juice. Cook over boiling 
water till slightly thick, add the gelatine, cool. Beat whites 
stiffly, and add sugar and fold carefully through the cooked 
mixture. Place on pastry shells and decorate with cream. 


Cream Pie 


2 egg yolks, 3 cup sugar, 1 tablespoon plain flour, 2 cups 
scalded milk, 2 egg whites, 1 teaspoon lemon essence, I 
teaspoon vanilla essence. 


Combine sugar and flour to a smooth paste with a little 
cold milk, and add to the scalded milk, in a double sauce- 
pan. Stir till thick. Beat egg yolks, and add a little hot 
mixture to the yolks and mix well, continue to add milk 
till all has been used. Return to double saucepan and 
cook for 3 minutes. Remove from heat and add stiffly 
beaten whites. Fold in carefully, and place on the pre- 
pared pie shell, cool and decorate with whipped cream, 
cherries or nuts. 


Variations: Chocolate, coffee, etc. 


Fruit Nosegay 


Take several varieties of differently coloured fruits in 
season, and arrange them prettily in stemmed crystal 
dishes. Concentric rings of different colours look effective. 
Cut a hole in the centre of as many small paper d’oyleys as 
you have dishes and fit over the top of each to form a frill 
round the fruit “nosegay,” like old fashioned posies. Fix 
in position with a dab of paste. Add a dash of orange or 
other fruit juice and serve ice cold. 
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Ice Cream Pie 


Drain 16 oz. tin of pineapple pieces, and add 1 tablespoon 
lemon juice to pineapple liquid, dissolve 1 packet of jelly 
. crystals in 4 cup boiling water and add pineapple and 
lemon juice to make # pint. Chill till thickening, then 
beat in 1 tray of vanilla ice cream which has been soft- 
ened. Add pineapple pieces and pour into prepared pie 
shell. Chill till firmly set, and garnish with cream and 
pineapple pieces. 


Variations: Fruit salad, banana or sliced peaches. 


Pavlova 


Egg whites, 2 rounded tablespoons sugar to each egg 
white, 1 level teaspoon cornflour to each egg white, and 
4 teaspoon vinegar to each egg white, vanilla. 


Beat egg whites till stiff, add sugar gradually, beating all 
the time; fold in cornflour, vinegar and essence. Have 
prepared a cake tin, turned upside down and covered 
with a piece of greased or waxed paper; put mixture on 
to this, taking it out to the edge of the tin; have oven 
preheated to 300° F, put paviova in, and turn oven to 
275°. After + hour reduce to 225°. Bake for 14 hours 
altogether. 


Sherbet 


1 orange, 1 banana, 14 lemons, 2 eggs, I cup sugar, 1 
cup water, 10 green or red cherries, green or red colour- 
ing. 

Mash the banana, add fruit juices, cut cherries add a 
little colouring, and all but 1 tablespoon sugar. Beat egg 
yolks and stir all mixtures together. Place in refrigerator 
tray and freeze to mush. Remove to chilled bowl and 
beat. Add egg whites beaten with the tablespoon of sugar, 
fold into mixture. Pour back into refrigerator tray and 
finish freezing. Makes 12 quarts. 





Sauces & Gravies 








FOR MEAT, FISH AND VEGETABLES: 


Anchovy Sauce 


4 pint water, 1 oz. butter, 3 oz. flour, salt and pepper, 
I tablespoon anchovy essence. 


Melt butter in saucepan, stir in flour, and cook 2 or 3 
minutes. Add water, hot, but not boiling, stir constantly 
till it boils, simmer a few minutes, add anchovy essence 
and pepper and salt. 


Apple Sauce 


4 apples, juice of half a lemon, 4 oz. butter, 1 tablespoon 
water, I oz. sugar, pinch of salt. 


Peel and core apples and cut into slices, stew with other 
ingredients till tender; pass through a sieve, reheat, and 
serve with roast pork, duck, etc. 


Bechamel Sauce 


14 oz. butter, 14 oz. flour, 4 pint milk, 4 pint cream, 1 
shallot, 1 blade mace, salt and cayenne. 


Boil milk with shallot and mace 15 minutes; strain; melt 
butter in a saucepan, add flour, and stir till smooth; add 
milk and stir till boiling; cook well, remove from the fire, 
add cream and flavourings. 
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Bread Sauce 


3 oz. white breadcrumbs, a small piece of onion, 1 blade 
mace, 1 oz. butter, $ pint milk, salt and cayenne, I table- 
spoon cream. 


Bring milk nearly to boil, add onion and mace, and allow 
to stand beside the fire for 15 minutes; strain milk, return 
to saucepan, add crumbs, beat well with fork, and stand 
5 minutes with the lid on; add other ingredients, and serve 
at once. 


Brown Sauce 


1 piece carrot, 1 piece turnip, 1 piece onion, a little celery, 
bunch of herbs (3 sprigs parsley, 2 of thyme, I of mar- 
joram, and 2 bay leaves), 1 piece bacon, 1 small tomato, 
4 peppercorns, 4 oz. butter or dripping, + pint stock, a 
little salt, according to seasoning of stock, 4 oz. flour. 


Peel vegetables, wash, cut up small, wash herbs, and tie 
together; dry the vegetables or they will not brown. Heat 
butter or dripping in saucepan, put all the vegetables in 
except the tomato, and fry till a light brown, stirring 
frequently with iron spoon; add tomato, and stir a few 
minutes longer. Add flour, salt and pepper, brown well. 
Pour in stock, stir till boiling, add herbs and bacon, cut 
up roughly, simmer slowly for half an hour. Strain and 
remove fat. Serve with made dishes of various kinds. 


Caper Sauce 


1 oz. flour, 1 oz. butter, 4 pint milk, 4 teaspoon salt, 
cayenne, 1 tablespoon capers, and a little of the caper 
liquor. 


Melt butter in saucepan, add flour, and stir till smooth; 
add milk, and stir till boiling, then cook well; add capers, 
liquor and salt; serve with boiled mutton, etc. 
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Caramel Colouring for Gravies 


I oz. loaf sugar, 1 gill water. 


Put sugar in small black saucepan with 2 teaspoons of 
water; allow to burn quite black, add remainder of water, 
and allow to simmer for a few minutes. Bottle when cold, 
and use to darken sauces and gravies as required. 


Curry Sauce 


3 pint stock, 14 oz. butter, 1 tablespoon curry powder, 1 
dessertspoon flour, 1 sliced tomato, 1 small sliced onion, 
salt. 


Melt butter in saucepan, fry onion till lightly browned, 
add flour and curry powder. Stir and cook gently for a few 
minutes, add stock, and bring to the boil. Put in tomato 
and salt, simmer for 20 minutes, strain and serve. 


Ege Sauce 


2 oz. butter, 2 oz. flour, 1 pint white stock, } gill cream, 
salt and cayenne, 2 or 3 hard-boiled eggs. 


Melt butter in saucepan, add flour and stir till smooth, 
add stock and stir till boiling; remove from fire, add 
cream, salt and cayenne; cut eggs into dice and add. If 
sauce is for boiled chicken, add whites only to sauce, and 
rub yolks through a sieve and sprinkle over chicken. 


Gravy 


Remove meat from baking dish, and strain away all the 
fat except about 1 tablespoon; sprinkle into dish about 1 
tablespoon of flour, 4 teaspoon salt and 4 of pepper. Stir 
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well till brown, then add 1 pint of boiling stock or boiling 
water, and stir till it has boiled 3 minutes. If not brown, 
add caramel. Strain and serve. 


Hollandaise Sauce 


4 tablespoons vinegar, 8 peppercorns, I bay leaf, yolks of 
3 eggs, 3 oz. butter, salt and cayenne. 


Put vinegar with bay leaf and peppercorns on to boil; 
when reduced to half quantity, set aside to cool slightly, 
then pour on to yolks, slightly beaten; add cayenne and 
salt; return to double saucepan, and stir with wooden 
spoon, working butter in gradually. Serve with boiled 
fish, asparagus and grills. 


Horseradish Sauce 
2 tablespoons grated horseradish, 3 tablespoons lucca oil, 
I teaspoon mustard, I yolk of egg, 2 tablespoons vinegar, 
4 teaspoon salt. 


Add oil to yolk of egg by degrees, beating with wooden 
spoon till thick. Add the mustard, vinegar, salt and grated 
horseradish. Serve cold with roast beef. 


Maitre d’Hotel Butter 


1 dessertspoon butter, ] teaspoon finely-chopped parsley. 


Mix parsley into butter till the whole is thoroughly blended; 
serve with grills. 
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Mint Sauce 


1 tablespoon mint, 2 tablespoons boiling water, I gill 
vinegar, 1 good tablespoon sugar. 


Wash, dry and finely chop mint. Pour the boiling water 
over; add sugar, and stir till dissolved. Lastly, add the 
vinegar. Serve with roast lamb. 


Mustard Sauce 


4 large cup of water, in which corned beef has been boiled, 
4 cup vinegar, I tablespoon mustard, 1 egg, 3 dessert- 
spoons sugar. 


Mix egg, mustard and sugar together; add 4 cup vinegar 
and 4 cup beef liquor; stand on side of stove till hot with- 
out boiling. Serve with either hot or cold corned beef. 


Parsley Sauce 


FOR BOILED MEATS: 


4 pint liquor in which meat was boiled, 4 pint milk, 1 oz. 
butter, I oz. flour, I tablespoon chopped parsley, salt and 
pepper. 

Melt butter in saucepan, stir in flour, cook 2 or 3 minutes 
then add liquor and milk, and stir till it boils. Simmer a 
few minutes, season to taste, add parsley. Do not boil 
parsley in sauce, as this causes it to lose colour. 


FOR FISH: 


1 oz. butter, 1 oz. flour, I gill of water in which fish was 
boiled, 1 teaspoon chopped parsley, / gill of milk. 
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Melt the butter, but do not brown it; add the flour, stir 
out the lumps, then add liquid, and stir till it boils and 
thickens; remove from the fire and add parsley. If a plain 
white sauce is required, omit the parsley. 


Sage and Onion Sauce 


2 pint brown stock, 2 medium-sized onions, 2 oz. freshly 
made breadcrumbs, 14 oz. butter or good dripping, 1 
teaspoon finely-chopped sage, salt and pepper. 


Cut onion into small dice, melt butter or fat, put in onions, 
and fry slowly till brown. Add stock and boil up, then 
add remaining ingredients, simmer 10 minutes. 


Tomato Sauce 


4 or 5 tomatoes, + onion, piece bacon or bacon bone, 1 
teaspoon butter or fat, 1 pint stock, 14 tablespoons corn- 
flour, salt, pepper. 


Wash tomatoes, and cut up roughly. Cut onion finely. 
Heat fat and fry onion without browning, add tomatoes 
and cook 5 minutes. Add stock, bacon bone, salt and 
pepper, and simmer half an hour. Puree and add the 
cornflour that has been blended with a little water. Stir 
well and cook 2 minutes. Flavour and colour if necessary. 
Serve with cutlets, rissoles, patties, etc. 


White Sauce 


1 oz. butter, 1 oz. flour, 1 gill milk, I gill water (if used 
for vegetables, use 1 gill of water in which vegetables were 
boiled), 4 teaspoon salt. 


Melt butter in saucepan, add flour, and stir till smooth; 
add milk and water, and stir till boiling; cook well from 
5 to 7 minutes, and add salt to taste. 
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SWEET SAUCES: 


Caramel Sauce 


I tin sweetened Condensed milk. 


Place tin in a saucepan of boiling water and simmer for 
2 hours. 


Butterscotch Sauce 


3 heaped tablespoons brown sugar, I tablespoon golden 
syrup, 1 tablespoon water, and I level tablespoon butter, 
2 level dessertspoons arrowroot or cornflour blended with 
2 tablespoons water, lemon or vanilla essence. 


Heat brown sugar, golden syrup, water and butter in sauce- 
pan till nearly boiling, then stir in arrowroot or cornflour. 
Stir until boiling, and simmer 2 or 3 minutes. Add essence, 
and serve hot or cold. 


Chocolate Sauce 


3 dessertspoons cornflour, 2 tablespoons cocoa, 1 cup of 
hot water, cup sugar, and I dessertspoon butter or mar- 
garine, vanilla. 


Blend cornflour and cocoa with a little cold water. Stir 
into hot water, add sugar and butter. Stir over gentle heat 
till boiling and thickened. Add 1 teaspoon vanilla essence. 


Hard Sauce 


3 tablespoons butter, 1 tablespoon boiling water, 4 tea- 
spoon lemon essence, % cup icing sugar, + teaspoon vanilla. 
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Work butter till creamy with knife or spoon. Add sugar 
gradually, beating constantly; add boiling water, and con- 
tinue beating; add flavouring, and put in ice chest to chill. 


Jam Sauce 


2 tablespoons jam, 1 gill water, I teaspoon cornflour, 
lemon juice, carmine. 


Mix water and jam together, and boil; blend cornflour 
with cold water, and add; allow to cook for a few minutes, 
then strain; add lemon juice, sugar and carmine. If rasp- 
berry or loganberry jam is used, the sauce is a good colour 
without the carmine. 


Lemon Sauce 


4 cup butter, 4 cup sugar, I dessertspoon cornflour, juice 
and grated rind of I lemon, 14 cups boiling water. 


Cream butter and sugar, pour boiling water on the corn- 
flour, blended with cold water, add to the butter and sugar; 
stir over fire till well thickened; add lemon juice and rind. 


Marmalade Sauce 


1 tablespoon sugar, 1 tablespoon marmalade, 14 gills 
water, juice of half a lemon, 1 teaspoon cornflour. 


Mix water, sugar and marmalade together, bring to the 
boil, stir in blended cornflour, and cook well; add lemon 
juice. 
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Treacle Sauce 


4 cup treacle, I tablespoon butter. 


Melt and stir well, boil 2 minutes. Serve in boat with plain 
suet and treacle puddings. 


White Sauce for Pudding 


4 pint milk, 1 gill water, 1 dessertspoon cornflour, I des- 
sertspoon sugar, strip of lemon rind, 1 bay leaf. 


Bring milk, water, bay leaf and lemon rind nearly to the 
boil; blend cornflour and sugar with a little cold milk, stir 
into the milk, and stir till boiling; allow to cook 5 to 7 
minutes, remove lemon and bay leaf. If preferred, other 
flavourings, e.g. nutmeg or vanilla, may be used instead of 
lemon and bay leaf. 





Sandwiches 





May be made of white or brown, rye or raisin bread. 
May be cut out in fancy shapes or rolled as for asparagus. 
May be made in several layers and cut in ribbons. 


Baked rolls and fancy breads may also be filled and spread. 


Suggested fillings: 
Cream cheese, chopped olives and mayonnaise 
Finely chopped almonds and celery 
Prawns, celery and shredded pineapple 


Minced cooked liver and bacon with Worcestershire 
sauce 


Minced beef and horseradish sauce 

Mashed banana with lemon juice and sugar 
Grated apple mixed with honey and nuts 
Any fish or fish paste with hard-boiled egg 
Raisins, sultanas or dates with mixed nuts 
Curried eggs 

Grated apples with mashed snowballs 


Hint—Butter stretcher. Beat butter and add _ slightly 
warmed milk up to half a pint to lb. 


Open Sandwiches 


Thick slices of buttered bread with following toppings: 
Crisp lettuce—cold scrambled egg, decorated with radish 
and tomato slices 
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Thin slices of cheese covered with prawns and decorated 
with cucumber slices 

Thin slices of cold meat sprinkled with chopped gherkins, 
and garnished with sprigs of parsley 

Savoury sausage rounds of liverwurst spread topped with 
sweet corn and sliced tomato. 


FILLINGS: 


Cheese Paste 


4 lb. old cheese, + Ib. butter, 4 cup milk, 2 eggs, salt and 
cayenne. 


Shred cheese, add butter, melt but do not boil. Beat the 
eggs and add to them the milk, salt and cayenne. Add to 
the cheese and boil 2 or 3 minutes, stirring constantly, 
and then put into jars. 


Potted Beef 


I Ib. beef, 1 blade mace, a few peppercorns, butter about 
the size of a walnut, 2 tablespoons anchovy sauce, salt. 


Mince the beef, put into saucepan with barely enough 
water to cover it, and add mace and peppercorns. Reduce 
by simmering till there are about three tablespoons of 
gravy left. Mince again, then add salt to taste, mince a 
third time and add butter and anchovy sauce. Blend all 
together and put into jars. It will keep for several days 
if covered with melted butter and then tightly sealed. 


Rabbit Paste 


I rabbit, rasher of bacon, I cup of milk, pepper and salt, 
blade of mace, 2 tablespoons of cream or rich milk, a 
little grated nutmeg. 
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Cut rabbit into joints, wash it and put it with mace in 
saucepan without any water and simmer gently for half 
an hour. Cut up bacon into dice and add, then after 10 
minutes pour in a cup of milk and simmer for another half- 
hour. Pour off gravy into a cup, shred meat off the bones, 
put through the mincing machine, then pound. Add pep- 
per and salt to taste and a little grated nutmeg, then add 
sravy and cream or milk, and mix well. 


Cheese Spread 


4 oz. cream cheese, 1 cup grated tasty or cheddar cheese, 
2 oz. butter, 1 tablespoon tomato sauce, salt, pepper and 
mustard to flavour. 


Cream butter and add other ingredients and beat with a 
wooden spoon. Add a teaspoon of chopped olives, gherkin 
or horseradish sauce as required. Store in jars. 


Mock Turkey 


1 large tomato (peeled), slice of stale bread, butter size 
of a walnut, cheese size of 2 walnuts, 1 small onion, sage 
and thyme. 


Grate cheese and onion and crumb bread, chop tomato 
and cook all ingredients in a saucepan for 10 minutes 
stirring very often. 





Cakes 





Important Instructions: Rules to be observed in cake 


making 


. When making cakes, all ingredients should be got 


ready before starting to mix. 


. Flour and baking powder should always be sifted. 
. Butter and sugar should be beaten to a cream. 
. The whites of eggs must be beaten stiff enough to 


remain on the plate if turned upside down. 


. In baking fruit cakes the oven should be fairly hot 


the first 15 minutes; this prevents the fruit sinking to 
the bottom. 


. When baking large cakes, two or three thicknesses of 


brown paper may be put in the bottom of the cake 
tin to prevent burning. 


. If an oven is required to be cooled quickly, put a 


baking tin containing cold water on a shelf lower 
down than the cake. 


. When cakes are sufficiently brown, a piece of paper 


placed over the top prevents them getting any 
browner. 


. Sponge cakes require a very moderate oven; flour, 


when added to sponge cakes, should be stirred in as 
lightly as possible; beating in the flour makes them 
tough and heavy. 


. Fruit should be washed and thoroughly dried before 


putting in the cake. 
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11. To test if cakes are cooked, run a skewer through the 
centre; if it comes out quite clean and dry, the cake 
is cooked. 


12. Turn all cakes on to a sieve to cool. 


Oven Temperatures 


Gas Electric 
Slow 275° 325° F 300°- 350° F 
Medium or moderate 325°- 375° F 350°- 400° F 
Hot 375°- 425° F 400°- 450° F 
Very hot 450° F 500° F 


Banana Cake 


4 oz. sugar, 2 eggs, 4 oz. butter, + lb. S.R. flour, 4 small 
teaspoon soda dissolved in I tablespoon milk, 2 small 
bananas mashed together with a few drops of vanilla. 


Cream butter and sugar. Add eggs, one at a time, beating 
each in well. Then add bananas, milk and soda, lastly fold 
in flour. Bake in greased tin in moderate oven 45-50 
minutes, 350° gas, 400° electric. Ice with lemon icing. 


Boiled Fruit Cake 


5 oz. butter, 14 cups sultanas, 14 cups currants, 1 cup 
brown sugar, 2 teaspoons spice, I teaspoon carb. soda 
and 1 cup water, 2 eggs, 2 cups S.R. flour. 


Boil together butter, fruit, sugar, spice, soda and water; 
cool; add well-beaten eggs and finally flour. Bake 65 
minutes in moderate oven, 325° gas, 350° electric. 
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Brownie 


2 cups water, 2 cups mixed fruit, 2 cups sugar, 2 table- 
spoons butter. Boil together for 5 minutes. Allow to cool 
and add — 4 cups plain flour, I teaspoon carb. soda, 
spice, cinnamon, ginger and salt to taste. 


Bake in moderate oven (375° gas, 400° electricity) for 
about 1 hour. Half quantity makes a good loaf. If fruit 
includes dates it will keep moist for some time. Shorter 
baking time. 


Chocolate-Orange Cake 


3 oz. butter, 3 oz. sugar, 2 eggs, 6 oz. S.R. flour, 2 table- 
spoons cocoa, 2 tablespoons milk, juice and rind of 1 
orange, 14 cups mixed fruit and nuts. 


Cream butter and sugar, add eggs one at a time and beat 
well, then add flour and cocoa sifted together alternately 
with milk and orange juice, finally add rind and fruit and 
nuts. Bake in a moderate oven 375° gas, 400° electricity, 
40 minutes, and ice with butter-chocolate icing topped 
with nuts. 


Chocolate Sandwich 


4 1b. butter, 4 Ib. sugar, 4 Ib. S.R. flour, 3 eggs, 6 table- 
spoons milk, 4 teaspoons cocoa. 


Beat butter and sugar to a cream, add eggs, well beaten, 
sift flour, add cocoa and mix all together well. Bake in 
moderate oven, 375° gas, 400° electricity, about 15 min- 
utes. Make chocolate icing (page 152), and when cakes 
are cold spread it in centre and on top of cake. 
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Chocolate Walnut Cake 


6 oz. castor sugar, 3 oz. butter, 3 eggs, 4 teacup milk, 6 
oz. S.R. flour, 2 dessertspoons cocoa, 1 teaspoon mixed 
spice, 2 oz. chopped walnuts. 


Beat butter and sugar to a cream; add the eggs, one at 
a time, beating each in well. Add the milk alternately with 
the sifted S.R. flour, cocoa and spice, and lastly the wal- 
nuts. Place mixture in two well-greased sandwich tins 
(about 63-7 in.), and bake in moderate oven, 375° gas, 
400° electricity, 15-20 minutes. When cold fill with 
whipped cream or filling and ice with chocolate icing. 


Christmas Cake 


1 lb. flour, + 1b. S.R. flour, 2 teaspoons spice, $ teaspoon 
bicarbonate of soda, 4 teaspoon salt, 1 Ib. butter, I Ib. 
sugar, 10 eggs, 14 Ib. sultanas, 4 Ib. raisins, 4 lb. currants, 
4 Ib. crystallized cherries, 4 lb. mixed candied peel, 4 lb. 
blanched and chopped almonds, I tablespoon treacle. 


Beat butter and sugar to a cream, add eggs separately and 
beat well; sift flour, spice, soda and salt together and add 
little by little, alternately with the fruit. Warm treacle, 
and add it last, and beat all together until thoroughly 
blended. Line a tin with several thicknesses of greased 
paper. Put the mixture in, and hollow out well in centre 
to keep it level when cooked. Bake from 32 to 44 hours 
hours in an oven which is hot to begin with, but the heat 
of which is gradually reduced 10 minutes after the cake 
is put in until it is a slow oven. If the cake is inclined to 
burn, a sheet of greased brown paper should be laid on 
top. 


Date Cake 


6 oz. butter, 1 cup sugar, 3 eggs, 1 cup water, 14 cups 
flour, 1 teaspoon carbonate of soda, I |b. dates, 4 cup 
chopped walnuts. 
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Soak dates and soda in cup of water for 3 hours. Beat 
butter and sugar together, add eggs one by one, stir in 
flour, and lastly dates and nuts. Bake in a flat dish in a 
moderate oven, 325° gas, 350° electricity, for an hour or 
an hour and a quarter. When the cake is cold, ice with 
vanilla icing and decorate with walnuts. 


Dolly Varden Cake 


6 oz. butter, 12 oz. sugar, 12 oz. S.R. flour, 4 eggs, 9 
tablespoons milk, 2 tablespoons sultanas, 2 level tea- 
spoons cinnamon. 


Beat butter and sugar to a cream, beat the eggs well and 
add them. Sift in the flour, and mix in well but lightly. 
Divide mixture into three, and to one part add the sul- 
tanas and cinnamon. Put into three well greased sandwich 
tins and bake in a moderate oven, 350° gas, 375° elec- 
tricity, for 15 to 20 minutes. When cakes are cold make 
vanilla filling (page 155), spread it between the cakes, 
putting the fruit cake in the centre. 


Dutch Tort Cake 


I cup S.R. flour, 4 cup sugar, 2 oz. butter, 1 egg. Cream 
butter and sugar, add egg, then mix in flour. 


Press into a large flat tin, and fill with: 1 tablespoon 
butter, 4 cup sugar, 1 tablespoon cocoa, 1 egg, any kind 
of left-over cake crumbs, sultanas and walnuts. Beat 
butter and sugar, add egg, cocoa, crumbs, sultanas and 
walnuts in that order. Spread in tin lined with biscuit 
mixture, cook in moderate oven, 350° gas, 375° elec- 
tricity, for 30 minutes. Ice when cooled. 
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Festival Cake 


14 cups whole Brazil nuts, 14 cups walnut halves, 4 Ib. 
stoned dates, 34 cup chopped candied peel, packet green 
cherries, packet red cherries, + cup seeded raisins, % cup 
flour, 4 teaspoon baking powder and salt, 4 cup light 
brown sugar, 3 eggs, teaspoon vanilla. 


Leave fruit whole—mix well, and place in 8 inch x 5 inch 
tin which has been greased and lined with paper or foil. 
Beat eggs until frothy and add sugar, then fold in sifted 
flour, baking powder and salt. Pour over the fruit in tin, 
and bake in a very slow oven, 275° gas, 300° electricity, 
24 hours. 


Fijian Sandwich 


4 cup sugar, 1 heaped tablespoon butter, 3 eggs, 4 cup 
golden syrup, 4 cup milk, 1 heaped cup flour, 2 teaspoons 
ginger, 1 teaspoon cinnamon, a little powdered cloves or 
grated nutmeg, 4 teaspoon bicarbonate of soda, 1 tea- 
spoon baking powder. 


Cream butter and sugar together, beat the eggs till very 
light and add to the creamed mixture; warm syrup, add to 
the milk and when mixed pour into the mixture. Then 
sift in the flour, to which all the other dry ingredients have 
been added. Put into two sandwich tins, and bake in 
quick oven, 375°-400° gas, 425° electricity, for 15 min- 
utes. Fill and ice with vanilla filling. 


French Coffee Cake 


4 Ib. butter, $ Ib. sugar, 2 eggs, 6 oz. S.R. flour, 1 table- 
spoon milk, tablespoon coffee essence. Icing: I dessert- 
spoon butter, 3 tablespoons icing sugar, a few drops coffee 
essence. 


142—Cakes 


Beat butter and sugar to a cream, beat eggs well and add, 
then add the flour and, when all are well blended to- 
gether, the milk. Bake in a flat tin for half an hour in 
a moderate oven, 350° gas, 375° electricity. Make the 
icing by warming butter slightly, beat in the icing sugar, 
making a smooth paste, add enough coffee essence to 
make the icing brown, and pour over the cake when it is 
cold. 


Fruit Honey Cake 


14 cups flour, 2 oz. sugar, 4 oz. butter, 2 eggs, 1 gill milk, 
2 tablespoons honey, 4 lb. seeded raisins, 1 tablespoon 
coffee essence, 1 teaspoon bicarbonate of soda. 


Sift flour into a basin, rub in butter, add sugar and fruit; 
put honey, milk and coffee into a saucepan and gradually 
bring almost to boiling point; stir in soda, and while still 
frothy add to flour. Beat eggs well, add and beat all 
together thoroughly. Bake in a greased tin about 45 min- 
utes in a moderate oven, 350° gas, 375° electricity. 


Fruit Cake 


I Ib. flour, 4 Ib. sugar, 4 1b. butter, 4 1b. currants, 4 Ib. 
seeded raisins, I teaspoon ground cloves, I teaspoon cin- 
namon, 2 teaspoons baking powder, 3 cup milk, 2 oz. 
lemon peel, 2 eggs. 


Rub butter into flour till it is like sand, add sugar, peel, 
fruit and spice. Break the eggs in and mix well, add the 
milk, and last the baking powder; mix well together. Bake 
in well greased tin 14 to 2 hours, 325° gas, 350° elec- 
tricity. 


Genoa Cake 


4 Ib. butter, + lb. sugar, 4 Ib. sultanas, or 4 1b. sultanas 
and % Ib. currants, 2 oz. mixed peel, 4 eggs, 2 oz. chopped 
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almonds, 10 oz. flour, I scant teaspoon baking powder, 
grated rind of a lemon, pinch of salt. 


Cream butter and sugar, sift baking powder and salt into 
flour, beat eggs till light, then add a little of the eggs and 
a little of the flour alternately to the mixture, stirring well 
each time till the mixture is perfectly blended; when flour 
and eggs are all mixed in, add the fruit. Bake in a slow 
oven, 300° gas, 325° electricity, from 14 to 2 hours. 


Ginger or Cocoa Fluff Sandwich 


3 eggs, cup sugar, + cup arrowroot, 1 dessertspoon 
plain flour, 1 teaspoon cocoa (or ginger or spice), 4 tea- 
spoon carbonate of soda, 4 teaspoon cream of tartar, I 
teaspoon Golden Syrup (warm). 


Warm the syrup. Beat eggs 10 minutes, then add sugar 
gradually. Beat a little longer, then add dry ingredients, 
sifted twice. Fold into eggs, then add warm golden syrup, 
folding in gradually. Pour into two sandwich tins, bake 
12-15 minutes in moderate oven, 375° gas, 400° elec- 
tricity. 


Kentish Cake 


4 Ib. butter, } cup sugar, 2 eggs, 2 tablespoons coconut, 
14 tablespoons cocoa, $ cup blanched almonds, I cup 
S.R. raising flour, 1 tablespoon milk. 


Beat butter and sugar to a cream, beat in the eggs one 
by one, add milk, coconut, flour, cocoa and finely-chopped 
almonds. Put in a greased tin, and bake in a moderate 
oven from 30 to 45 minutes. Ice with chocolate icing, and 
sprinkle with coconut and almonds, 375° gas, 400° 
electricity. 
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Madeira Cake 


4 Ib. butter, 4 lb. castor sugar, 4 eggs, 4 lb. plain flour, 
lemon essence. 


Cream butter and sugar, add eggs one at a time, beating 
well between each egg, then fold in flour and finally add 
lemon essence. Bake 12 to 2 hours in a slow oven, 300° 
gas, 325° electricity. 


Mildura Fruit Cake 


1 Ib. butter, 14 lb. flour, I Ib. sugar, 14 Ib. currants, and 
sultanas mixed, 4 Ib. lexias, 2 oz. preserved ginger, 2 oz. 
crystallized cherries, 4 grated nutmeg, + Ib. lemon peel, 
5 or 6 eggs, I gill milk, 2 teaspoons bicarbonate of soda, 
small teaspoon salt, a few drops essence of lemon or 
vanilla. 


Cut up lexias, ginger and cherries, small. Melt the butter 
and beat into the sugar, add the eggs and beat all together 
well, then add all the fruit, spice and essence, warm 
the milk, dissolve the soda in it, and beat into the mixture, 
then sift in the flour and salt. Bake in a moderate oven, 
325° gas, 350° electricity, for 2 hours. 


s 


Orange Cake 


4 Ib. butter, I small cup sugar, 3 eggs or 2 eggs and + cup 
milk, 2 cups S.R. flour, grated rind of 2 oranges. 


Beat butter and sugar to a cream, add eggs one at a time 
and beat well, then rind and flour. Bake in a moderate 
oven, 375° gas, 400° electricity, for # of an hour; when 
cold, ice with orange icing. 
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Orange Velvet Cake 


# 1b. S.R. flour, 4 lb. butter, 3 1b. sugar, 2 oz. cornflour, 
5 eggs, + cup milk, 1 level teaspoon salt, 3 oranges. 


Cream butter, add sugar and beat till very light, add the 
yolks of the eggs and beat well, then add half the milk and 
mix in thoroughly. Sift flour, cornflour, salt together, and 
add to the mixture. Then add the rest of the milk, the 
grated orange rind, and the stiffly-beaten whites of the 
eggs; stir gently until all ingredients are well mixed. Bake 
in four sandwich tins for 15 to 20 minutes in a moderate 
oven, 375° gas, 400° electricity. 


Pumpkin Fruit Cake 


4 Ib. butter or substitute, 1 cup sugar, 2 eggs, 1% cups 
S.R. flour, I cup mashed cold pumpkin, 3 packet of mixed 
fruits. 


Beat butter and sugar, add eggs, mashed pumpkin, fruit 
and flour. Cook in moderate oven for 14 hours, 350° 
gas, 375° electricity. 


Quick Coffee Cake 


2 cups S.R. flour, 4 cup sugar, 3 tablespoons butter, + 
teaspoon salt, } cup milk, I egg. For top: 2 tablespoons 
sugar, 4 teaspoon mixed spice. 


Mix all the dry ingredients together, add the milk and 
beaten egg, next the melted butter, and mix well. Turn 
into a buttered shallow dish and sprinkle sugar and spice 
on top. Bake in a moderate oven, 350° gas, 375° elec- 
tricity, # to 1 hour. 
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Rainbow Cake 


4 1b. butter, ? Ib. sugar, 1 lb. S.R. flour, 4 eggs, 4 cup 
milk, 2 tablespoons grated chocolate or 1 of cocoa, vanilla 
and essence of lemon, carmine or cochineal. 


Butter three sandwich tins, sift flour, beat eggs well, and 
beat butter and sugar to a cream; add the eggs gradually 
to the butter and sugar, then pour in the milk slowly 
and mix in the flour, stirring well. Divide the mixture into 
three, add essence of lemon to one, vanilla and carmine 
to the second, chocolate or cocoa to the third. Put into 
three tins, and bake in moderate oven, 375° gas, 400° 
electricity, for 20 to 30 minutes. When cold, fill and ice 
with soft icing and decorate with crystallized fruits or 
sprinkle with desiccated coconut. 


Scotch Bun 


4 Ib. short crust, 1 1b. flour, 4 Ib. sugar, 2 lb. seeded 
raisins, 2 Ib. currants, + lb. orange peel, + Ib. almonds, 
4 oz. ginger, 4 oz. cinnamon, 4 teaspoon black pepper, 
small teaspoon bicarbonate of soda, large teaspoon cream 
of tartar, a scant breakfast cup of milk or 3 eggs. 


Make the paste, roll thin, line a greased baking dish, and 
keep enough paste for the top. Sift flour, soda, cream of 
tartar, and spices together, add sugar and fruit, mix all 
together well, then add the milk or eggs. Mix the dough, 
which should be very stiff, with the hands, until all is 
blended thoroughly, put into the paste-lined tin, flatten 
the top, and cover with paste, prick with a fork, brush 
with milk or beaten egg, and bake in a slow oven, 325° 
gas, 350° electricity, 24 to 34 hours. 


Scotch Ginger Bread 


4 1b. flour, $ lb. brown sugar, 4 1b. golden syrup, 4 Ib. 
butter, 4 eggs, 1 teaspoon bicarbonate of soda, 1 table- 
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spoon ground ginger, 1 tablespoon hot water, 1 teaspoon 
cinnamon, 2 oz. preserved ginger, nuts, or sultanas. 


Put butter, sugar, syrup and hot water into a saucepan 
and bring to the boil slowly. Beat up the eggs and when 
butter, etc., comes to the boil, pour it on the eggs and 
beat in well. Sift flour with the soda and spices into 
another basin, and add the warm mixture, stirring vigor- 
ously till all is mixed, then add chopped-up ginger, nuts 
or fruit. Put into a well-greased tin or one lined with 
greased paper, and bake in a moderate oven, 325° gas, 
350° electricity, for 1 to 14 hours. 


Seed Cake 


4 oz. butter, I small cup of sugar, 2 eggs, 4 cup of milk, 
4 1b. of flour, 4 teaspoon bicarbonate of soda, I teaspoon 
cream of tartar, 1 dessertspoon carraway seeds. 


Beat butter and sugar to a cream, add eggs, well beaten, 
then the milk, and mix all together well. Sift flour, soda 
and cream of tartar together, and add gradually; last of 
all, stir in the seeds. Bake in a well-buttered tin from ? to 
1 hour at 350° gas, 375° electricity. 


Soda Cake 


8 oz. butter, + lb. sugar, 3 eggs, 4 teaspoon salt, } tea- 
spoon vanilla, I lb. flour, 4 teaspoon allspice, 4 teaspoon 
cinnamon, a little nutmeg, 4 lb. currants, + Ib. sultanas, 
4 1b. candied peel, I teaspoon bicarbonate of soda, % cup 
milk. 


Cream butter and sugar, beat eggs well, and add them 
with the vanilla. Sift flour and spices together and add by 
degrees, then the fruit. Warm the milk and dissolve the 
soda in it, pour into the mixture and beat all together 


148—Cakes 


thoroughly. Warm and grease a cake tin, put the cake 
into it, and bake in a moderate oven, 325° gas, 350° 
electricity, for 14 hours, when the cake will be of a rich 
brown colour. 


Sponge Cake 


1 cup sugar, 4 eggs, I cup S.R. flour, 1 tablespoon boiling 
water. 


Beat sugar and eggs together till thick and creamy, sift 
in flour; lastly, boiling water. Bake about half and hour 
in a moderate oven, 350° gas, 375° electricity. 


Sponge Cake (Three-minute) 


I cup S.R. flour, cup sugar, 3 eggs, 3 tablespoons milk, 
I tablespoon melted butter. 


Put all the ingredients into a basin, and beat together for 
3 minutes. Bake for about a + hour at 375° gas, 400° 
electricity. 


Sponge Ginger Bread 


2 large cups flour, 1 cup sugar, 6 oz. butter or good 
dripping, 4 cup golden syrup, 1 cup milk, I egg, 1 tea- 
spoon bicarbonate of soda, I tablespoon ground ginger, I 
dessertspoon cinnamon. 


Cream butter and sugar, add warm golden syrup and beat 
well, then beat egg in well. Sift in flour, ginger and spices 
and, when thoroughly blended, add the milk in which the 
soda has been dissolved. Bake for about an hour in a 
moderate oven, 375° gas, 400° electricity. 
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Sponge without Rising 
4 large eggs, 1 cup castor sugar, I cup plain flour. 


Sift the flour three times, separate the whites from the 
yolks, beat the whites until very stiff, add the sugar and 
beat again, add the yolks, still beating, then fold in the 
flour. Grease a 7 inch cake tin or a ring tin, and sprinkle 
well with castor sugar. Put the mixture in, and coat well 
with castor sugar on top. Bake in a moderate oven, 350° 
gas, 375° electricity, for 3-% hour. This mixture can be 
baked in greased, sugared, finger patties, and is suitable 
for children, invalids, and puddings requiring a cake base. 


Strawberry Sandwich 


I cup sugar, 2 eggs, 4 cup milk, 3 tablespoons melted 
butter, 14 cups flour, I teaspoon cream of tartar, 4 tea- 
spoon bicarbonate of soda dissolved in a little hot water, 
4 cup cream, 2 tablespoons castor sugar, 1 cup straw- 
berries. 


Beat the eggs till light and frothy, then beat in the sugar, 
add the butter and milk, then the soda, and sift in the 
flour with the cream of tartar. Divide, and pour mixture 
into three greased tins, and bake in a moderate oven, 375° 
gas, 400° electricity, from 10 to 15 minutes. Beat the 
cream and castor sugar till rather stiff, stir in the crushed 
strawberries. When the cakes are cold, spread between 
each layer, and sprinkle sugar on top. 


Sultana Cake 


4 Ib. butter, + Ib. sugar, 3 Ib. S.R. flour, 3 eggs, 4 Ib. 
sultanas, 1 oz. almonds, 2 oz. candied peel, gill of milk, 
essence and a pinch of salt. 
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Line the cake tin, sift the flour. Clean the sultanas, cut 
up the candied peel. Plunge the almonds in boiling water, 
remove the skins and cut in half. Cream the butter and 
sugar, add the beaten eggs and mix well, then add the 
milk and essence, and the flour and fruit alternately until 
all are mixed in. Mix lightly but thoroughly. Put in the 
cake tin, and spread the almonds on top. Bake in a 
moderate oven, 375° gas then down to 325°; 400° elec- 
tricity then down to 350°, 14 to 2 hours, cooling the oven 
after the first 10 minutes. 


Swiss Roll 


4 cup sugar, 4 cup S.R. flour, 2 eggs, I tablespoon milk, 
1 tablespoon water. 


Beat eggs well, add sugar, and beat well again; next add 
milk and water, then sift in flour. Bake in a shallow tin 
in a quick oven, 400° gas, 425° electricity; sprinkle castor 
sugar on a damp cloth, roll up cake in it quickly, unroll, 
trim off crisp edges, spread with jam, and roll again. 
Serve cold. 


Victoria Sandwich 


3 eggs, 4 oz. sugar, 2 oz. butter, 4 oz. S.R. flour. 


Beat eggs and sugar till quite thick and spongy, sift flour 
and fold in lightly, melt butter and add to the mixture. 
Bake in two sandwich tins for 15 minutes in a hot oven, 
400° gas, 425° electricity. 


Walnut Cake 


4 Ib. sugar, $ lb. butter, 2 eggs, 4 cup milk, 24 cups S.R. 
flour, 4 packet mixed spice, I cup broken walnuts, 4 cup 
golden syrup. 
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Beat butter and sugar to a cream, add warm golden 
syrup and beat well, beat the eggs and add them, and 
then the milk. Sift in the flour and spices, and add the 
walnuts. Put into a greased tin, and bake in a moderate 
oven, 350° gas, 375° electricity, for about an hour. 


Walnut Sandwich 


1 cup S.R. flour, } cup sugar, 4 cup chopped walnuts, 
2 tablespoons butter, 4 eggs, a little vanilla flavouring, 
2 large teaspoons cocoa and a little milk. 


Beat butter and sugar to a cream, add the eggs one by 
one, beating well after adding each, sift cocoa and flour 
together and add, then the vanilla and walnuts. If the 
mixture is very thick, add 1 tablespoon warm milk, bake 
in greased tins for 15 minutes in a hot oven, 400° gas, 
425° electricity. When the cakes are cold, fill and cover 
with soft icing and decorate top with halved walnuts. 


West Indian Cake 


1 Ib. butter, 1 lb. sugar, 14 Ib. flour, 14 1b. sultanas, cur- 
rants and lemon peel mixed, 4 eggs, % pint of milk, half 
grated nutmeg, 2 teaspoons carbonate of soda, essence of 
vanilla. 


Beat butter and sugar; add eggs (well beaten), then fruit 
and peel, then milk with soda dissolved, then flour. Bake 
in moderate oven, 325° gas, 350° electricity, for about 
2 hours. 





Icings & Fillings 





ICINGS: 
Almond Icing 


I Ib. icing sugar, ¢ lb. ground sweet almonds, 2 or 3 eggs, 
water, 


Mix sugar and almonds together well, break eggs into 
hole in the centre, and work up into a firm paste, adding 
as little water as possible. Turn out on to board, dusted 
with icing sugar, and roll to the size of the cake; place 
it on top of cake, and press smooth with the hand. This 
quantity of icing is sufficient for a cake weighing from 2 
to 3 Ib. 


Boiled Icing 


1 cup sugar, white of 1 egg, 4 cup water. 


Boil the water and sugar together until a thread will form 
from a fork dipped into the mixture. Beat the white of 
egg stiffly, and when mixture is slightly cool pour it over 
the egg and beat until a thick cream forms; pour it over 
the cake. 


Chocolate Icing 


4 Ib. icing sugar, 2 tablespoons grated chocolate or 1 of 
cocoa, 14 tablespoons water. 
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Sift sugar and put in a saucepan with chocolate or cocoa; 
add the water and stir till warm. Pour over the cake. 


Coconut Icing 


1 cup icing sugar, whites of 2 eggs, 1 cup desiccated coco- 
nut, a few drops of vanilla. 


Beat whites of eggs stiffly, add sugar, and beat in well, 
then stir in coconut and essence. Suitable for both icing 
and filling. 


Coffee Icing 


I Ib. icing sugar, 1 gill cold water, 1 dessertspoon coffee 
essence. 


Bring sugar and water to the boil, stirring all the time; 
when it boils, set at the side of fire to simmer for 5 min- 
utes. Pour syrup into a basin, add coffee essence, stir 
till cool, pour over cake. 


Orange or Lemon Icing 


3 Ib. icing sugar, juice of an orange or lemon. 
Put sugar and fruit juice together in a saucepan, stir till 


all lumps are removed and a thick cream formed; pour 
over cake. 


Royal Icing 
4 Ib. icing sugar, white of I egg, 1 teaspoon lemon juice. 
Put white of egg in basin, add sugar gradually, working 


well with a wooden spoon; when free from lumps add the 
lemon juice and mix well. 
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Soft Icing 


4 1b. icing sugar, 24 tablespoons warm water. 


Put sugar in a saucepan, add the water gradually, and 
stir till warm. Pour over the cake at once. 


FILLINGS: 

Apple Filling 
2 large, fine-flavoured apples, rind of 1 lemon, 4 cup sugar. 
Grate the apples into a saucepan, add the lemon rind, 


grated, and the sugar. Cook for 5 minutes, stirring con- 
stantly; when cold, spread on cake. 


Butter Cream 


3 1b. butter, 4 cup strong coffee, 1 cup sugar. 
Boil coffee and sugar to a thick syrup; set aside to cool. 


Work butter to a cream, add syrup gradually, and mix 
well. Vanilla flavouring may be added if desired. 


Date Filling 


I cup of dates, 1 tablespoon of water, juice of a lemon. 


Stone dates and put into saucepan with water; simmer 
until mixture is the consistency of mgrmalade; remove 
from the fire and stir in the lemon juice. Use when cold. 
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Honey Filling 


4 Ib. butter, 4 cup honey, 4 packet seeded raisins, 1 cup 
chopped walnuts. 


Cream butter and honey together, mince the raisins and 
walnuts finely and add, beat well together, and put into 
jars. Suitable for sandwiches as well as cakes. 


Lemon Honey 


4 Ib. butter, 1 lb. sugar, 6 eggs, juice of 4 lemons and 
grated rind of 2. 


Beat the eggs, put butter and sugar into a double sauce- 
pan and stir till both are melted, then add eggs, lemon 
juice and rind and stir till the mixture is honey thick. 
Put in jars and keep in a cool, dry place. 


Mock Cream 


1 cup milk, I tablespoon cornflour, I tablespoon butter, 
1 tablespoon castor or icing sugar, flavouring. 


Blend cornflour with a little cold milk. Heat remainder 
of milk and add blended cornflour. Stir to the boil and 
cook 2 minutes. Cool. Cream butter and sugar, and 
gradually add the cornflour mixture, beating well. Flavour 
as required. 


Vanilla Filling 


2 oz. butter, 4 oz. icing sugar, 2 teaspoons essence of 
vanilla. ‘ 


Blend well, and spread on cake. 





Biscuits & Small Cakes 





The average oven temperature for biscuits is 350° gas, 
375° electricity. 


Ada’s Biscuits 


2 cups S.R. flour, 1 cup sugar, I egg, 8 oz. butter or mar- 
garine melted. 


Mix all together, and place in teaspoonfuls on slide. Bake 
10-12 minutes, in a moderate oven. 


Almond Fingers 


4 02. butter, 2 oz. sugar, 1 egg, 6 oz. S.R. flour, 2 oz. plain 
flour, 4 oz. icing sugar, 2 oz. chopped almonds. 


Rub butter into sugar and add yolk of egg, sift in the 
flour and roll out very thinly and cut into fingers. Beat 
the white of the egg stiffly, add the icing sugar and 
almonds, and beat all together, spread over the biscuits, 
bake them in a moderate oven until a light brown. 


Almond Meringues 


2 1b. ground almonds, 4 Ib. castor sugar, whites of 4 eggs, 
essence of almond to taste. 


Beat the whites of the eggs stiffly, whip in the sugar and 
ground almonds and flavour with... ence. Spread greased 
white paper on oven sheet, drop the mixture by the tea- 
spoon on to paper, bake in very slow éven, from 4 to 3 
hour. 
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Almond Pastry Cakes 


4 1b. short crust, 2 oz. butter, 14 oz. castor sugar, 2 oz. 
ground almonds, 1 oz. sweet almonds (blanched and 
chopped finely), 3 oz. flour, I egg. 


Roll out short crust rather thinly, cut square, and place 
on a baking tin. Beat the butter to a cream, add sugar, 
almonds and flour, finely sifted, beat egg and add it to 
the rest. Spread the almond paste on the crust, make a 
lattice work of the pieces of crust left over, and place on 
top of the almond paste. Bake in a fairly hot oven until 
a pale brown, cut into small oblong pieces. 


Anzac Crispies 


2 cups John Bull oats, 1 scant cup flour, 4 cup sugar, $ 
cup melted butter, I tablespoon golden syrup, 2 table- 
spoons boiling water, 1 teaspoon bicarbonate of soda, 
pinch of salt. 


Mix oats, sugar, flour and melted butter, then the syrup, 
and lastly the soda dissolved in water. Drop by the spoon- 
ful on cold greased oven sheet, and bake in moderate 
oven from 15 to 20 minutes. 


Apple Cakes 


2 cups stewed apples, 3 cups S.R. flour, 4 1b. butter, 1 cup 
sugar, 2 eggs, a little milk. 


Sift flour, add sugar, and rub in butter. Beat up eggs well, 
add the milk, pour omzs- the dry ingredients, and knead 
all together. Cut into rounds and line greased patty pans, 
put a spoonful of stewed apple on each, and cover with 
another round of pastry, after having moistened the edge 
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of lower round with wate~ to make the two rounds adhere. 
Bake in a moderate oven from 10 to 15 minutes. When 
cold, sprinkle with icing sugar. 


Belgian Bun 


4 Ib. butter or substitute, 6 oz. sugar, oz. S.R. flour, 
pinch of salt, 1 egg. 


Rub butter into dry ingredients, then mix with beaten egg. 
Butter an 8 inch sandwich tin, and line it with a ‘ittle 
more than half the mixture. Cover with a very thin .ayer 
of jam, cover with the remainder of mixture, decorate 
with walnuts or almonds, and bake for 30 minutes in 
moderate oven, 350° gas, 375° electricity. 


Canadian Coconut Slice 


1 cup coconut, 1 cup crushed cornflakes, I cup S.R. flour, 
4 cup sugar, 4 lb. butter or substitute (melted), 1 dessert- 
spoon cocoa. 


Melt butter and mix well with dry ingredients. Press into 
shallow tin, bake 20-25 minutes, in moderate oven, 350° 
gas, 375° electricity. While hot spread with chocolate 
icing, cut into squares and leave until cold. 


Caramel Fingers 


4 Ib. butter, + lb. brown sugar, 1 egg, I cup S.R. flour, 
3 cup dates, % cup walnuts, vanilla. 


Heat butter and sugar, stir till dissolved. Take off fire, 
add eggs, vanilla, flour, dates and nuts; put into greased 
tin; bake 20 minutes. Leave till cold, cut into fingers. 
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5 oz. butter, 5 oz. castor sugar, 6 oz. S.R. flour, 3 eggs. 


Beat butter and sugar to a cream, add the eggs, well 
beaten, and then the flour. Put 1 teaspoon only in each 
tin, which should not be greased. (The tins may be 
bought at any ironmonger’s, 6 in a sheet). Bake in a 
moderate oven, -nd when the cakes are cold, ice them 
with orange or chocolate icing. 


Cheese Biscuits 


4 1b. flour, 3 oz. butter, + teacup of milk and water mixed, 
a good pinch of salt, 3 oz. grated cheese. 


Mix dry ingredients, add butter and milk, roll out as 
thinly as possible; bake in a moderate oven. 


Cheese Bubble Bread 


2 oz. butter or substitute, 4 oz. cheese and 8 oz. flour, 
with a little water, cayenne pepper and salt. 


Rub butter into flour, add finely grated cheese, pepper 
and salt, and mix to a dough with the water. Roll out 
paper thin, and pick lightly to prevent too much bubbling. 
Cut into squares and bake in moderate oven until pale 
gold. If allowed to brown, the cheese flavour is lost. 


Cherry Drops 


4 oz. castor. igar, 4 oz. butter, I egg yolk, 8 oz. S.R. 
flour, 2 oz. crystallized cherries, 2 tablespoons water, pinch 
of salt, cochineal. 
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Cream butter and sugar, add egg yolk, then cherries and 
water, together with a few drops of cochineal to colour 
mixture pale pink; lastly add sifted flour and salt. Place 
in teaspoonfuls on greased tray, allowing room between 
each for spreading. Bake in moderate oven for 8 to 10 
minutes. 


Chocolate Cakes 


3 oz. butter, 3 oz. sugar, I egg, 4 oz. S.R. flour, pinch 
salt, vanilla essence, 1 tablespoon cocoa blended with 
boiling water. 


Cream butter and sugar, add egg and beat well. Fold in 
sieved flour, add cocoa blended with boiling water to con- 
sistency of cream. Place in spoonfuls in greased patty 
pans or paper containers, and bake in hot oven, 400° 
gas, 425° electricity, for 15 minutes. 


Chocolate Raspberry Slice 


4 oz. butter, 4 oz. castor sugar, I egg, + lb. S.R. flour, 
vanilla essence, raspberry jam, coconut mixture. 


Cream butter and sugar, add beaten egg and vanilla; add 
sifted flour, and mix into fairly stiff dough. Roll biscuit 
mixture on to a greased tray, spread with jam, and coco- 
nut mixture, made by beating together 1 cup of desiccated 
coconut, 1 egg, 4 cup of sugar, and 3 level tablespoons 
cocoa. Bake in a moderate oven from 15 to 20 minutes. 
Cut into pieces when cooked. 


Chocolate Royals 


For biscuit base, see Champagne pastry (page 106), for 
marshmallow, I cup sugar, 1 cup water, 2 dessertspoons 
Davis gelatine, pinch of cream of tartar; for topping, 1 
cup drinking chocolate, 8 oz. white vegetable shortening. 
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Line a shallow slab tin with basic biscuit mixture, and 
cook at 350° gas, 375° electricity until golden brown; 
soak gelatine in water, add sugar and bring to boil, sim- 
mer for 10 minutes; add cream of tartar, mix well, and 
allow to cool, when thickening, beat with rotary beater 
till thick and white, and pour over cooled biscuit; when 
quite cold and set, melt white vegetable shortening, and 
mix with drinking chocolate, and pour over marshmallow. 
Cut into squares when cold. 


Coconut Balls 


4 Ib. S.R. flour, 3 oz. butter, $ lb. sugar, I large egg, 4 
cup desiccated coconut. 


Beat butter and sugar to a cream, add the egg and beat 
well, then add flour and coconut and mix thoroughly. 
Roll to the size of large marbles, dip in sugar, bake in 
oven, 350° gas, 375° electricity, and leave on oven slide 
till cold. 


Coconut Shortbread 


3 1b. butter, 4 tablespoons castor sugar, 2 cups flour, + cup 
desiccated coconut. 


Rub butter into flour, add sugar and coconut, and knead 
well. Roll out half an inch thick, cut into triangles, crimp 
edges, and prick centre with fork; bake in a moderate 
oven until pale brown. 


Coconut Slices (Refrigerator Cake) 
4 lb. coffee biscuits (crushed), 1 cup coconut, + tin sweet- 
ened condensed milk, 4 lb. butter (melted), grated lemon 
rind, 
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Mix well together. Press into greased tin and place in 
refrigerator. When set cut into slices and ice with lemon 
icing. 


Cornies 


4 lb. butter, 1 cup raisins, ? cup sugar, I cup S.R. flour, 
1 egg. 


Beat butter and sugar to cream, add egg, beat, add raisins, 
then flour; roll in Kelloggs cornflakes, and place on but- 
tered tray; bake in moderate oven until crisp. 


Cream Puffs 


I oz. butter, 2 oz. plain flour, 4 cup water, salt, 2 eggs. 


Put butter and water on to boil. Sift flour and salt and add 
to water and butter, off the fire. Beat till mixture is smooth 
and return to heat. Cook till the mixture forms one lump 
(2-3 minutes). Cool and add beaten eggs gradually, 
beating well with a wooden spoon. The spoon should 
stand up in the mixture. Put onto a greased tray in des- 
sertspoons. Bake in a hot oven 450° for 10 minutes, and 
then reduce heat and cook for 10-15 minutes or until dry. 
When cooked, cool on a wire tray. Fill with whipped 
cream and dust with icing sugar. 


Economical Biscuits 


4 Ib. sugar, 4 cup milk, 4 1b. butter, 1 Ib. flour, 4 teaspoon 
bicarbonate of soda, essence to taste. 


Place sugar, milk and soda in a saucepan and bring to 
the boil; let it boil for a few seconds, then pour into a 
basin to cool. Rub butter into flour, add the now cool 
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mixture and essence, and mix well. Roll out thinly, cut 
into rounds, place a nut, raisin or piece of ginger in centre 
of each, and bake in a brisk oven, 375° gas, 400° elec- 
tricity, until slightly brown. 


Fairy Cakes 


1 cup butter, 14 cups sugar, 3 cups S.R. flour, 1 cup milk, 
2 eggs. 


Warm butter slightly and beat .v a cream with the sugar; 
add well beaten eggs, add milk to the flour and then add to 
the mixture. Half fill patty pans with the mixutre, make a 
hole in the centre of each, and fill with a small teaspoon of 
jam. Bake from 15 to 20 minutes in a moderate oven. 


Florentinas 


3 oz. sugar, 4 0z. chopped almonds, 3 oz. peel, I oz. plain 
flour, + pint cream, melted chocolate for coating. 


Mix the chopped peel with the chopped almonds and sugar 
and stir in the flour. Add the cream. Place in spoonsful 
on a greased tray, leaving room for the biscuits to spread 
and bake in a slow oven (325° gas, 350° electricity) for 
25 minutes. When cold, ice with melted chocolate. 


Ginger Cakes 


1 cup butter, 1 cup brown sugar, 2 eggs, } cup milk, % 
cup treacle, 2 cups S.R. flour, 1 teaspoon ground ginger. 


Mix butter and sugar together, and when partly mixed 
break in the eggs and beat together till light; add the 
milk and treacle, then sift in the flour and ginger, and 
mix all together well. Bake in patty pans in a moderate 
oven. 
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Ginger Crunch 


4 oz. butter or margarine, 2 oz. sugar, 1 cup S.R. flour, 
I teaspoon ground ginger. 


Cream butter and sugar, add sifted dry ingredients. Mix 
well and press into greased slab tin. Bake in moderate 
oven 15-20 minutes. 


Topping: 4 tablespoons icing sugar, 2 tablespoons butter 
or substitute, I teaspoon ground ginger, 3 teaspoons golden 
syrup. 


Place all ingredients in saucepan, stir over gentle heat 
until butter is melted, and all ingredients well mixed. 
Pour over biscuit while both are still warm, cut when cool. 


Ginger Nuts 


I Ib. flour, 4 1b. butter, 4 lb. brown sugar, 1 oz. ginger, 
2 teaspoons baking powder, 4 Ib. treacle, 2 eggs. 


Sift baking powder, ginger and flour together, rub butter 
in, beat the eggs well and add them, warm the treacle 
slightly, and mix all together thoroughly. Roll into small 
balls with the hands and bake in a moderate oven for 
about 10 minutes. 


Golden Flakes 


+ Ib. butter, 1 small cup sugar, 1 cup chopped nuts, 1 
egg, 4 cups Kellogg’s cornflakes. 


Cream butter and sugar, add egg, beat well, then add 
other ingredients. Put into paper containers and bake in 
moderate oven 10 minutes. 
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Honey Cakes 


3 oz. butter, 3 oz. sugar, 7 oz. S.R. flour, $ teaspoon soda 
to darken, 2 teaspoons ginger, 2 level tablespoons honey, 
2 eggs. 


Cream butter and sugar, add eggs one by one, then honey, 
flour, soda and ginger. Bake 15 minutes in a hot oven, 
375° gas, 400° electricity, in well greased patty tins. 
When cooked and cool, fill with cream and sprinkle with 
castor sugar. 


Indian Biscuits 


2 cups S.R. flour, + cup sugar, 4 oz. butter, 1 egg, 1 table- 
spoon coffee essence, vanilla, almonds, preserved ginger. 


Cream the butter and sugar, add the coffee essence, 
vanilla and part of the egg, mix well, then sift in the flour. 
Roll out and cut into thick biscuits. Brush over the top 
with the remainder of the egg and sprinkle with pieces of 
roughly cut up almonds and ginger. Bake until brown 
in a quick oven, 375° gas, 400° electricity. 


Kisses 


2 eggs, their weight in sugar, butter, S.R. flour and corn- 
flour, a few drops essence of lemon, sifted icing sugar, jam. 


Sift flour and cornflour, and beat the eggs. Cream 
the butter and sugar, add the eggs and essence, then the 
flour and cornflour. Put by teaspoon on greased oven 
slide, bake in a fairly hot oven, 375° gas, 400° electricity, 
from 10 to 15 minutes. When cool, stick together with 
jam and sift icing sugar over the top. 
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Lemon Biscuits 


4 1b. flour, $ teaspoon cream of tartar, 4 teaspoon bicar- 
bonate of soda, + Ib. butter, 4 lb. sugar, 1 egg, 1 grated 
lemon rind, a few drops of essence of lemon, candied peel. 


Sift flour, cream of tartar and soda together; add lemon 
rind to flour. Beat the egg and add essence; beat butter 
and sugar to a cream, add the egg and mix well, then 
the flour. Mix into a stiff dough, turn on to a floured 
board, knead and roll thin. Cut into rounds, brush over 
with a little milk, put a piece of candied peel on each, and 
bake in a brisk oven, 375° gas, 400° electricity, for 10 
to 15 minutes. 


Lemon Marshmallow Slice 


Use standard biscuit crust to line slab tin, then fill with 
lemon filling made as follows — 


2 cups water, 14 cups sugar, I oz. butter, juice and finely 
grated rind of 2 lemons, 1 oz. custard powder, I oz. corn- 
flour. 


Place sugar, water, lemon juice and rind on to boil and 
thicken with cornflour and custard powder blended with 
a little cold water. Stir in butter and pour over cooked 
biscuit mixture. When cool, cover with marshmallow, 
made as follows — 


1 cup sugar, I cup water, 2 dessertspoons gelatine, pinch 
of cream of tartar. 


_ Bring first 3 ingredients to the boil, add cream of tartar 

“and simmer 8 minutes. Allow to cool, then beat till thick 
and fluffy. Pour over lemon filling and sprinkle with 
coconut. Cut into small slices, 
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Malt Biscuits 
2 large cups flour, 4 cup malt extract, 4 cup sugar, 3 
tablespoons butter, 2 tablespoons water, 4 teaspoon bicar- 
bonate of soda, pinch of salt. 


Put all ingredients, except the flour, into a saucepan and 
dissolve over the fire; when dissolved, remove from fire 
and stir in the flour, roll out thin, cut out with a mustard 
tin, and bake in moderate oven. 


Meringues 


To each white of egg allow 2 rounded tablespoons of 
sugar. Beat whites until very stiff, add the sugar a little 
at a time, beating well, until the mixture stands up in 
peaks. Add flavouring. Drop the mixture by a dessert- 
spoon on greased paper on a cold tray. Preheat oven to 
250°, place meringues in oven for 1-14 hours, or until 
dried out but not brown. 


Munchies 


I cup of flour, I cup of sugar, I cup of rolled oats, 1 cup 
of coconut, + Ib. of butter, 1 tablespoon of golden syrup, 
Z small teaspoon of bicarbonate of soda, 2 tablespoons of 
boiling water. 


Mix dry ingredients together; melt butter, golden syrup 
and soda in boiling water, then add to the dry ingredients. 
Drop by teaspoon on oven tray, and bake in a moderate 
oven. 


Nutties 


4 Ib. butter, 4 lb. sugar, I egg, 4 cup walnuts or almonds, 
1 cup chopped dates, 14 cups flour, 1 small teaspoon cin- 
namon, I small teaspoon bicarbonate of soda, + cup warm 
milk. 
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Beat butter and sugar to a cream, add the egg and beat 
well, sift in flour and cinnamon, add the fruit and nuts, 
and lastly the soda dissolved in the warm milk. Drop by a 
teaspoon on to a cold greased slide, and bake in a mod- . 
erate oven. 


Nutty Biscuits 


2 cups flaked oatmeal, 1 cup flour, 4 cup sugar, 4 oz. 
butter, 1 teaspoon honey, golden syrup or treacle, 1 tea- 
spoon bicarbonate of soda, 2 tablespoons boiling water. 


Mix oatmeal, sugar and flour, and rub in the butter, melt 
the honey in the boiling water, then add the soda; stir 
into the dry ingredients, knead and roll, cut into small 
squares and bake in a moderate oven. 


Oat Cake 


1 cup oatmeal, 1 cup flour, I small teaspoon bicarbonate 
of soda, I teaspoon cream of tartar, 1 tablespoon sugar, 
4 oz. butter, enough warm water to mix to stiff dough. 


Rub butter into sugar, sift soda and cream of tartar with 
the flour and add to butter and sugar, then mix in the 
oatmeal and warm water. Roll out thin, cut into rect- 
angles, and bake in a moderate oven. 


Oatmeal Squares 


3 cups rolled oats, I small cup flour, 4 oz. butter, 2 table- 
spoons milk, 2 oz. sugar, a pinch of salt. 


Mix dry ingredients, rub in the butter and add the milk. 
Roll out half an inch thick, cut into small squares, and 
bake in a moderate oven. 
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Peanut Brownies 


4 oz. butter or substitute, 2 tablespoons peanut butter, 
1 cup sugar, I egg, 14 cups S.R. flour, 2 tablespoons 
cocoa, 2 oz. salted peanuts, salt and vanilla. 


Mix all together, adding peanuts last. Put in pieces on 
tray, bake in moderate oven 10 minutes. 


Peanut Drops 


4 lb. butter, 4 cup sugar, pinch of salt, 1 egg, 1 cup S.R. 
flour, I cup chopped peanuts. 


Beat butter and sugar to a cream, add the egg and beat 
well, then mix in the other ingredients. Drop by teaspoon 
on to greased slide; bake in a moderate oven. 


Plain Biscuits 


2 cups flour, 1 cup sugar, I teaspoon cream of tartar, 4 
teaspoon bicarbonate of soda, 4 oz. butter, 2 eggs. 


Rub butter into flour, with which soda and cream of 
tartar have been sifted; beat eggs and sugar together, add 
to the flour and mix well. Roll out thin, cut into circles, 
and bake in a moderate oven. 


Preserved Ginger Biscuits 


4 lb. butter, + lb. sugar, 1 large cup S.R. flour, I egg, 1 
small cup preserved ginger cut small, Kelloge’s corn- 
flakes. ; 


Beat butter and sugar to a cream, add egg, stir in flour 
and ginger; take a teaspoon of mixture, roll into a ball 
and roll in cornflakes. Bake 15 minutes, with a hot oven, 
375° gas, 400° electricity and then reduce temperature. 
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Queen Cakes 


12 oz. S.R. flour, 6 oz. sugar, 3 eggs, 1 gill milk. 


Cream butter and sugar, beat eggs well and add, sift in 
flour, then add the milk. Bake in containers in moderate 
oven about 15 minutes. 


Raspberry Shortbread 


4 cup sugar, 4 cup butter, yolks of 2 eggs, 14 cups S.R. 
flour, 2 tablespoons raspberry jam, % cup castor sugar, 
1 cup coconut, whites of 2 eggs. 


Beat butter and sugar to a cream, add yolks of eggs, then 
the flour. Roll out on oven slide, spread with raspberry 
jam, then beat the white of eggs stiffly, add sugar and 
coconut, and spread over jam. Bake 20 minutes in a 
moderate oven, and cut in slices when cold. 


Refrigerator Cake 


4 1b. biscuit crumbs, 3 oz. butter, 4 lb. castor sugar, I 
egg, I tablespoon cocoa, preserved ginger. 


Melt butter, add sugar, whisk in egg, add dry ingre- 
dients. Put in frig. till quite firm. 


Rock Cakes 


2 oz. butter, 4 oz. sugar, 4 oz. sultanas, 4 Ib. S.R. flour, 
I teaspoon ground ginger, 4 teaspoon cinnamon, 4 tea- 
spoon mixed spice, 2 oz. candied peel, I egg, I gill of milk. 


Beat butter and sugar to a cream, add the egg and beat 
well; sift in the flour and spices, add fruit and milk if 
necessary, but the dough should be very stiff. Divide 
with a fork and place small pieces on greased slide; bake 
in a quick oven for 15 minutes, 375° gas, 400° electricity. 
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Rusks 


1 lb. flour, 2 eggs, 2 tablespoons sugar, 3 oz. butter, pinch 
of salt, sufficient milk to mix. 


Beat butter and sugar, add eggs and beat well together, 
sift in flour and salt; add just enough milk to make a good 
dough. Roll out a little thicker than scones, and bake in 
a hot oven, 375° gas, 400° electricity. Take them out, 
open with a fork, and return to the oven with the inside 
uppermost and bake till a light brown. When served they 
should be buttered on the rough side. 


Shortbread 


8 oz. butter, 4 oz. sugar, 12 oz. plain flour, 2 oz. rice 
flour or cornflour, good pinch salt. 


Sift flour, rice flour and salt. Cream butter and sugar, 
add dry ingredients. Turn on to board and knead well. 
Divide mixture into four portions. Press each into 
rounds about 4 inch thick. Pinch edges and cut each 
round diagonally into eight pieces. Place on cold oven 
tray and bake in slow oven, 300° gas, 325° electricity, 
until it just begins to colour — about 20-30 minutes. 
Allow to become quite cold before storing in airtight 
containers. 


Small Nut Cakes 


4 cup sugar, 4 cup butter, I egg, + cup chopped dates, 
3 cup chopped walnuts, } cup chopped sultanas, 2 tea- 
spoons cinnamon, 1% cups flour, $ teaspoon bicarbonate of 
soda, 1 tablespoon boiling water. 


Cream butter and sugar, beat egg and add, then the fruit 
and nuts, sift in the flour and cinnamon, add the soda 
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dissolved in the boiling water. Mix all together well, 
cook in containers for 20 minutes in a moderate oven. 
These cakes improve in flavour if kept in an airtight tin. 


Sponge Rusks 


2 large eggs, % cup sugar, (scant) cup S.R. flour, and 
2 tablespoons of boiling water. 


Separate the yolks from the whites of eggs, beat whites 
well, add the sugar and beat till stiff. Add yolks, continue 
to beat, fold in the well sifted flour, and add water. Bake 
in a swiss roll tray in a moderate oven for 15 minutes. 
Turn on to a cake cooler, and when cooled cut into 
finger lengths an inch wide. Return to cool oven (about 
200° gas, 250° electricity, and dry out about 30 minutes). 
Store in airtight tin, and use with butter for afternoon 
tea. 


Swiss Tarts 


4 oz. butter, 2 oz. icing sugar, 6 oz. plain flour. 


Cream butter and sugar, add sifted flour and mix well. 
Place in teaspoonsful on a cold greased tray, decorate 
with a small piece of cherry, and bake 15 minutes in a 
moderate oven. When cool dust with icing sugar. 


White Christmas 


1 cup powdered milk, 1 cup rice bubbles, I cup icing 
sugar, I cup mixed fruit, 2 teaspoons vanilla essence, and 
4 Ib. copha, 


Mix dry ingredients thoroughly, and add melted (not hot) 
copha, and finally vanilla. Pour into slab tin, and cool 
in refrigerator. Cut into squares when firm. 





Ice Cream 





Condensed Milk Vanilla ice Cream 


44 cup sweetened condensed milk, 4 cup water, 1% tea- 
spoons vanilla, 1 cup heavy cream. 


Mix thoroughly condensed milk, water, vanilla. Chill, 
whip cream to custard-like consistency, and fold into 
chilled mixture. Pour into tray and freeze. After mixture 
has been frozen into stiff mush, remove from refrigerator. 
Scrape mixture from sides and bottom of tray. Beat 2 
mixtures with a spoon. Smooth out and replace in freezer 
until frozen for serving. 


Fruit Ice Cream 


Make vanilla ice cream, substituting 1 cup of any following 
fruits for 1 cup of top milk: Strained orange juice; sieved, 
drained canned apricots; sieved bananas; crushed pine- 
apple; crushed raspberries. Dissolve sugar in fruit, add 
remaining 14 cup of top milk last, then proceed as 
directed. If fruit lacks acid, add 1 or 2 tablespoons 
lemon juice. 


Ice Blocks 


1. Add cup of fruit to custard made with condensed milk. 
Add dissolved gelatine to custard when cool, and blocks 
will not crystallize. Freeze. 
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2. Jelly crystals with more water added than for ordinary 
jelly make nice blocks. 

3. When making blocks with whole fruit, freeze 4% of 
syrup (this making trays only part full). Add cherry or 
raspberry to each block and fill tray. Freeze again. 

4. Scalded milk, jam and sugar mixed, make nice blocks. 
5. Put fruits through mincer, add sugar to taste, and 
freeze. Do not use raw pineapple in any frozen dessert 
or jellies. 


Junket Ice Cream 


1 pint milk, 2 teaspoons Davis gelatine, 2 Merry Widow 
junket vanilla tablets, 2 tablespoons sugar, % pint cream. 


Dissolve gelatine in little drop of hot water. Bring re- 
mainder of milk to blood heat and add dissolved gelatine. 
Crush and dissolve 2 junket tablets in tablespoon of cold 
water and add to warm milk, and allow to set. When set, 
add 4 pint of cream and 2 tablespoons of sugar. Stir and 
put in refrigerator to partly freeze. Put mixture into basin 
and whip for 5 or 10 minutes with egg beater. Return to 
refrigerator to freeze. Stir from front to back of tray 
several times during freezing. 


Strawberry Marshmallow 


1 cup crushed strawberries, 2 tablespoons sugar, I table- 
spoon orange juice, 16 marshmallows, 4 cup water, I cup 
cream, 4 teaspoon vanilla, dash of salt. 


Mix together strawberries, sugar and orange juice. Let 
stand 30 minutes. Cook marshmallows and place over hot 
water until marshmallows are melted. Fold strawberry 
mixture into marshmallow mixture. Cool. Whip cream 
until slightly stiff, add vanilla and salt. Fold into straw- 
berry mixture. Freeze in a tray of refrigerator without 
stirring, and place in a mould and pack with chipped ice. 
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Vanilla Ice Cream 


2 cup granulated sugar, pinch salt, 14 cups top milk or 


evaporated milk, 2 eggs, separated, 1 cup heavy cream, 
1 teaspoon vanilla extract. 


Dissolve sugar and salt in top milk; beat the egg whites 
stiff; beat egg yolks until thick and lemon coloured; beat 
cream until thick but not stiff; add vanilla; combine all 
ingredients and mix well. Pour into tray and freeze, using 
coldest setting of control on refrigerator. Stir every 30 
minutes until mixture holds shape, then freeze until set. 
Serves six. 


Ice Cream Made With Powdered Milk 


2 pint milk, 2 tablespoons sugar, 3 heaped tablespoons 
powdered milk, vanilla, 1 teaspoon gelatine dissolved in 
4 cup boiling water. 


Mix all thoroughly with rotary beater, freeze to a mush, 
then beat again in chilled bowl. Beat till almost double 
in size, return to refrigerator and freeze firm. 


Variations: Coffee and Walnut: omit the vanilla, but add 
tablespoon coffee essence, and 4 oz. chopped walnuts; 
Chocolate: add one heaped tablespoon cocoa; Plum 
Pudding: add 2 heaped tablespoons fruit mince; Butter- 
scotch; brown 1 oz. butter and 2 oz. brown sugar in 
saucepan, add to chilled ice cream at second beating; 
Strawberry, Raspberry, etc: add half cup crushed berries 
(thoroughly chilled) at second beating; Pineapple: Tinned 
or preserved crushed pineapple only should be used, as 
fresh tends to become bitter. Add half cup at second 
beating; Buttercrunch: crush 1 cup Rice Bubbles, and 
mix with + cup brown sugar and 2 level tablespoons melted 
butter. Cook slowly until sugar caramelises slightly. Cool 
and crumble the mixture and add to second beating of 
basic ice cream; Coconut: add 2 tablespoons coconut. 





Yeast, Breads, Buns, Scones 
& Loaves 





YEAST: 
FIRST RECIPE 


1 small handful hops, 1 quart water, 3 tablespoons flour, 
3 tablespoons sugar. 


Boil hops with cold water for 20 minutes, or until the 
hops fall to the bottom; strain, and allow to cool. Blend 
the flour and sugar, using a little of the hop water, stir 
well together, bottle, cork, and tie down well, and stand 
in a warm place. The yeast will be ready for use in 24 
hours. 


SECOND RECIPE 


3 or 4 unpeeled potatoes, a good handful of hops, a little 
over I pint water, 1 heaped tablespoon flour, 1 heaped 
tablespoon sugar, hop water, 1 teaspoon salt. 


Boil potatoes and hops with water for 30 minutes, then 
strain off water, blend flour, sugar and hop water till quite 
smooth, and stir into the strained hops and potatoes, then 
add salt. Bottle and tie down cork securely. If the bottle 
is a well-seasoned one, the yeast will be ready for use in 
7 or 8 hours. 

Compressed or dehydrated yeast can be obtained from 
most large delicatessen or grocery stores. 


BREAD: 
FIRST RECIPE 


1 1b. flour, 4 oz. compressed yeast, 1 teaspoon salt, + 
teaspoon sugar, warm water. 
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Weigh and sift the flour, place it in eathenware basin, 
and stand in a warm place for a few minutes. Make a 
hole in the middle, and crumble in the yeast; sprinkle in 
the sugar, then make a batter by pouring in tablespoons of 
tepid water; let it stand for 10 to 15 minutes in a warm 
place to rise. Sprinkle the salt on the flour, then add 
enough tepid water to make a rather soft dough; lift the 
dough on to a floured board, and knead till it ceases to 
stick to hand or board, return the dough to the warm 
basin, and cut it across and across with a floured knife, 
cover it with a towel, and let it stand in a warm place till 
it has risen well above the basin—a matter of 35 to 40 
minutes. Lift it on to floured board, knead slightly, and 
shape the loaves or small bread rolls, put into greased 
tins, filling two-thirds full; leave it another 10 minutes 
to rise above the tins. Put bread into oven, which should 
be hot for first 10 minutes, and then be of decreasing 
heat till bread is cooked in 30 or 40 minutes. The time 
needed for this whole process is from 13 to 2 hours. 


SECOND RECIPE 


5 1b. flour, + a small teacup of yeast, 14 cups tepid water, 
1 tablespoon salt. 


Weigh the flour and sift it, pour the yeast and water into 
a hole in the centre and make a batter; cover the batter 
with dry flour, cover with a cloth and stand in a warm 
place till morning. In the morning make a dough, using 
sufficient tepid water to make it rather moist; add the 
salt, and knead till it ceases to stick either to hands or 
board. Stand it again in a warm place to rise, then knead 
again, and shape into loaves. Put loaves into well greased 
tins, and stand again in warm place to rise, about 30 
minutes. Bake in a moderate oven 45 minutes to 1 hour. 


Brown Bread 


£ Ib. flour, + lb. fine wholemeal, 1 teaspoon salt, 3 tea- 
spoon sugar, } pint tepid water, 4 oz. compressed yeast. 
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Sift and warm flour, and mix wholemeal with it; make a 
hole in the centre, and crumble yeast into it; add sugar 
and 3 tablespoons of water. Stand in warm place for 15 
minutes, then sprinkle salt on flour; add rest of water, and 
make dough. Knead on floured board, then place in well 
greased tin, and stand in warm place for 40 minutes. Bake 
in hot oven with decreasing heat, and cook for 14 hours. 
While still hot, glaze with cold water. 


Brioches 


3 oz. yeast, 4 oz. sugar, 4 gill water, 2 oz. flour, 6 oz. 
butter, 6 eggs, ¢ Ib. flour, 1 teaspoon salt. 


Allow the yeast, sugar, water and 2 oz. flour to ferment 
for 30 minutes. Sift # lb. flour and salt, and warm it. 
Beat eggs and add warm melted butter, and add this 
mixture to the ferment when ready. Pour into the flour 
and make a dough. Beat well and set to rise for one 
hour. Knead up and shape as required. This dough may 
be baked in small greased fluted tins and filled with cus- 
tard, or made into Almond Fingers. 


Almond Fingers 


Roll the Brioches dough into two strips, spread an almond 
filling on one strip and cover with the other. Prove and 
bake at 420° F. When nearly cool, ice with water icing 
and sprinkle with chopped almonds. 


Almond Filling: 2 eggs, 2 oz. cake crumbs, 2 oz. ground 
almonds, 2 oz. sugar, 2 oz. butter. Blend all ingredients 
together. 


Coffee Scrolls 


I Ib. flour, 2 oz. sugar, 2 oz. butter, 1 egg, 1 oz. yeast, 
2 oz. margarine, 14 gills milk, 1 teaspoon salt, 1 oz. sul- 
tanas, I oz. walnuts chopped, 2 tablespoons cinnamon 
and sugar mixed. 
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Cream yeast with a little sugar, moisten with warm milk, 
set in a warm place for 10 minutes. Rub butter into flour, 
add the beaten egg. Work the whole into a dough. Knead 
well, return to basin, prove till it doubles its size. Turn 
out and knead again. Roll into an oblong shape, put mar- 
garine on in small pieces and fold into three. Roll out 
again and fold in three, repeat once more. Roll out, fold 
the sides to the centre, and then fold the dough over again 
from the side. Roll into a long oblong, sprinkle with cin- 
namon and sugar, also sultanas and nuts. Wet the edges 
and roll up. Cut down into pieces 14 inches thick. Set 
on a greased tray to prove. Bake in a fairly hot oven 
425° gas, 450° electricity for 15 minutes. Glaze with 
sweet glaze. 


Sally Lunn 


I lb. flour, 4 pint milk, 2 oz. sugar, 2 oz. butter, I egg, 
I oz. yeast, I teaspoon salt. 


Cream yeast with a little of the sugar and mix in the 
warm milk. Set in a warm place for 10 minutes. Rub 
butter into flour, add sugar and salt. Make a well in 
the centre, pour in ferment and beaten egg. Work the 
whole into a soft dough. Divide the dough into two, 
knead well and press into greased tins. Prove till dough 
reaches top of tin. Bake 20 minutes, and glaze with 
sugar and spice boiled together in a little water. 


Danish Pastry 


Use Sally Lunn recipe for foundation. Prove the dough 
for 1 hour. After kneading, roll out. Spread on 2 oz. 
margarine or butter, and fold in three, as for rough pastry. 
Roll out and fold again. Roll out and spread with a very 
thin layer of apricot jam, and sprinkle with finely chopped 
nuts. Roll up, put in a well greased tin and allow to 
rise. Bake in a moderate oven 375° gas, 400° electricity, 
for about 30 minutes, or until brown and cooked. Put 
a little thin soft icing on top, and sprinkle with chopped 
walnuts. 
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Spiced Hot Cross Buns 


14 Ib. flour, 2 oz. butter, 2 oz. sugar, 4 oz. sultanas or 
currants, yolks of 2 eggs, 1 oz. compressed yeast, a pinch 
of salt, 4 pint milk and 2 teaspoons mixed spice. 

Rub the butter into the flour and spice, make a hollow 
in the flour and put the sugar and yolks of eggs into it. 
Warm the milk and dissolve the yeast into it and mix; 
knead until the dough does not stick to the hands. Set 
in a warm place and leave to rise for 2 hours, then add 
the fruit; make into buns, and set aside to rise. When 
risen, cut a cross on each with a knife, brush them with 
milk or beaten egg, sprinkle with sugar, and bake in a 
quick oven. 


SCONES: 
An average scone oven temperature is 450° gas, 475° 
electricity. 
Coffee Rolls 


I large tablespoon butter, 2 cups S.R. flour, 1 large table- 
spoon sugar, I cup milk, legg. 

Beat butter and sugar to a cream, add egg and milk; then 
sift in flour and mix together well. Roll out and cut into 
small squares, roll each piece over three times, and brush 
with the white of an egg or a little milk. Bake in a quick 
oven. 

Gem Scones 


1 tablespoon butter or good dripping, 2 tablespoons 
sugar, 14 breakfast cups of S.R. flour, barely a cup of 
milk, I egg. 

Beat butter and sugar to a cream, add the beaten egg, then 
add the milk; sift flour into the mixture, add a very little 
salt. Heat the iron very hot, so that it sizzles when 
greased; bake in a hot oven for 10 minutes. 


Golden Scones 


3 cups wholemeal flour, 1 heaped teaspoon baking powder, 
I level dessertspoon butter, 1 level dessertspoon golden 
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syrup, + cup boiling water, + cup sour milk, a pinch of 
salt. 


Put butter and golden syrup into a basin, pour over them 
the boiling water, and stand basin on stove till all is melted. 
Sift salt and baking powder with flour, stir into the butter 
and syrup; add the milk, and knead all together; turn 
out on to floured board, press out to 14 inch thickness 
without using rolling pin; cut into squares, bake 10 minutes 
in a hot oven. 


Fruit Scones 


3 Ib. S.R. flour, pinch of salt, 1 oz. lard, 1 oz. butter, 
2 oz. sugar, 3 oz. currants, cup milk. For glaze: 2 table- 
spoons milk, I dessertspoon castor sugar. 


Mix flour and salt, and sift into a basin. Rub in the lard 
and butter till the mixture is like fine crumbs. Add sugar 
and currants (well washed and dried), mix well together; 
lastly, add milk and form a stiff dough. Roll out 1 inch 
in thickness, cut into triangles, and bake 15 minutes in 
a hot oven. Just before they are cooked take out glaze, 
and return to the oven to dry the glaze. 


Peanut Butter Scones 


24 cups S.R. flour, 1 teaspoon butter, 1 teaspoon good 
beef dripping, 1 dessertspoon sugar, 1 tablespoon peanut 
butter, # cup milk. 


Rub butter and dripping into flour, add sugar and peanut 
butter, and rub these in well, too. Add the milk, suffi- 
cient to make a rather slack dough, mix with a knife, 
roll out, cut, and bake in a very hot oven. 


Plain Scones 


3 1b. S.R. flour, a good pinch of salt, 1 teaspoon sugar, 
2 cup milk, 1 oz. butter. 
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Sift flour and salt, add sugar, rub butter in lightly. Pour 
in milk almost all at once, working lightly into a soft 
dough. Turn on to a slightly floured board, knead as 
lightly as possible, roll out about half an inch thick, stamp 
out with round cutter, glaze with yolk of egg or milk, put 
on hot greased oven sheet, and bake in a hot oven 7 to 
10 minutes. 


Variations: Cheese, add 2 tablespoons grated cheese; Date, 
add 4 cup chopped dates; Fruit, add 2 tablespoons cur- 
rants or sultanas; Savoury, add 1 tablespoon finely chopped 
gherkin. 


Potato Scones 


I lb. cold mashed potatoes, 6 oz. flour, 4 oz. butter or 
clarified fat, 4 teaspoon salt, I teaspoon baking powder, 
3 yolks of eggs, 1 gill milk. 


Mash potatoes very smoothly, sift flour, baking powder 
and salt. Mix in the potatoes, rub the butter or fat in 
well. Beat the yolks of eggs, add the milk, pour into the 
potatoes sufficient to make a rather firm dough. Turn on 
to a floured board, knead, roll out about half an inch 
thick, cut into triangles, bake on a greased oven sheet in 
a fairly hot oven 20 minutes. Split open, butter, and serve 
hot. 


Wheatmeal Scones 


2 oz. butter, 12 oz. wheatmeal, 14 teaspoons sugar, 2 
teaspoons baking powder, a pinch of salt, + breakfast cup 
milk (sweet or sour). 


Rub butter into meal, add sugar, baking powder and salt, 
mix to a stiff paste with milk, roll out half an inch thick, 
cut in triangles, bake 15 minutes in a hot oven. 
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LOAVES: 


An average oven temperature for this section is 375° gas, 
400° electricity. 


Banana Bread 


4 cup butter, I cup castor sugar, 2 small cups plain flour, 
3 teaspoon carbonate of soda, 4 teaspoon salt, 2 eggs, 3 
bananas mashed. 


Cream butter and sugar, add eggs, bananas and flour with 
salt, soda. Bake # hour in a moderate oven. Slice and 
butter. 


Brown Bread 


13 cups S.R. flour, 4 cup bran, 1 heaped teaspoon golden 
syrup, 4 cup boiling water, 4 cup milk. 


Mix flour and bran together, melt golden syrup in boiling 
water, add the milk, and pour on to dry ingredients; mix 
well. Turn out on baking board, roll over in flour, and 
cook in slightly greased tin for # hour. 


Boston Bun Loaf 


4 cup mashed potato, 4 cup sugar, I cup mixed fruit, + 
cup milk, 14 cups S.R. flour, pinch salt. 

Mix potatoes and sugar to a liquid, add milk and flour 
alternately, and finally the fruit. Bake in moderate oven 
30 minutes. 


Date Loaf 


4 1b. butter or substitute, I cup dates, I cup sugar, I cup 
water, 2 teaspoons carbonate of soda, 2 eggs, and 2 cups 
S.R. flour. 


Boil together butter, dates, sugar water and carbonate of 
soda, and stir to break up dates. Remove from heat and 
cool, then add two well beaten eggs, and lastly flour. 
Bake in loaf tin in moderate oven 45 minutes. 
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Malt Bread 


1 cup bran, 2 cups S.R. flour, I tablespoon golden syrup, 
I tablespoon butter, 1 heaped teaspoon malt extract, 1 
teaspoon bicarbonate of soda, a pinch of salt, $ pint milk. 


Add soda and salt to flour, and mix well with bran; rub 
in butter, melt golden syrup and malt, and mix well; last 
add milk. Bake from # hour to 1 hour in Cerebos salt 
tins, with lids on. 


Nut Bread 


3 cups S.R. flour, # cup sugar, + cup walnuts, 4 tablespoon 
butter, pinch of salt, a few dates, I cup milk, 1 egg. 


Rub butter in flour, then add sugar, salt and fruit, beat 
egg and add to milk, mix well. Bake in salt tins with lids 
on about # hour, in good oven. 


Tea Cake 


14 cups S.R. flour, 2 tablespoons butter, 2 tablespoons 
sugar, I egg, pinch of salt, 4 cup milk. 


Beat butter and sugar to a cream, add egg and beat well, 
then the flour and milk till you have a moderately stiff 
batter. Bake in sandwich tins for about 15 minutes. 
Spread with butter, ice with soft icing (page 154), and 
sprinkle with cinnamon. Serve while hot. 


Wholemeal Loaf 


I large cup wholemeal flour, I large cup S.R. flour, a big 
pinch of salt, 1 dessertspoonful golden syrup, 1 cup milk. 


Mix dry ingredients, melt golden syrup and add, then the 
milk. Grease a billy and its lid, put dough in, shut 
down lid, and bake ? of an hour in a moderate oven. 





Jams, Jellies & Marmalade 





Important Instructions: 


1. Use good quality fruit, mature, but not over ripe. 

2, ee dea i sugar, brewers’ crystals, or Al crystal- 

ized. 

Use a wooden spoon and a good flat pan; aluminium 

or iron lined with enamel is best. 

4. Carefully follow directions as to length of time for 
cooking; jam is spoiled by too much cooking as well 
as by too little. 

5. Skim carefully any scum that rises. 

Watch carefully that the jam does not burn. 

Test jam before dishing; if syrup sets, the jam is 

cooked. 

8. Exclude air from jam jars, either by covering with 
parraffin wax or with tissue paper moistened by being 
laid on a saucer of milk before being applied to the 
jar. 


Ww 
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JAMS: 
Apple Marmalade 


6 lb. apples, 6 lemons, 6 pints water, 94 lb. sugar. 


Slice lemons thinly and soak in water overnight. In the 
morning peel, core and slice the apples and place in pre- 
serving pan with the lemons and water. Boil for an hour, 
then add sugar and boil again for an hour, or until 
jam will set on a plate. 
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Apricot or Peach Jam 


8 lb. apricots or peaches, 8 Ib. sugar, 4 teaspoon tartaric 
acid, I pint water. 


Peel and stone fruit and cut in quarters, or if small, in 
halves. Cover fruit with sugar, and pour water over to 
melt sugar; blanch half the kernels, add to the fruit, and 
let all stand overnight. Pour off all the syrup, bring it to 
the boil, and after it has boiled 10 minutes add the fruit 
and boil 40 or more minutes, adding acid 10 minutes 
before taking jam off. 


Banana and Pear Jam 


12 bananas, 4 Ib. juicy pears, juice of 4 lemons, 6 Ib. 
sugar. 


Put 2 lb. sugar in preserving pan, squeeze over it the 
lemon juice, and allow it to dissolve. Peel, core, and cut 
up the pears and add to sugar; bring to the boil, and add 
rest of sugar and the bananas, cut up small. Stir till it 
boils, simmer 5 minutes, skim, and boil fast for an hour, 
or till it jells. 


Black Currant Jam 


4 lb. sugar and 1 pint water to every 3 lb. currants. 
Boil fruit and water for 5 minutes, add sugar and boil 
3 minutes. 


Cape Gooseberry Jam 


12 Ib. almost ripe fruit, water, sugar. 


Prick the gooseberries, and place in preserving pan with 
enough water to come to within an inch of the top of 
fruit; boil till quite tender, then to every cup of fruit 
allow 1 lb. of sugar. Boil fast for an hour, or till it jells. 
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Cherry Plum and Mulberry Jam 


4 lb. cherry plums, 2 lb. mulberries, 44 lb. sugar, 4 cup 
water. 


Boil plums, mulberries and water together till plums are 
soft; add sugar, and cook till jam is of right consistency. 


Dried Apricot Jam 


1 Ib. dried apricots, 2 quarts water, 4 Ib. sugar, I oz. 
bitter almonds. 


Cover apricots with boiling water in which a teaspoon of 
bicarbonate of soda has been dissolved. Soak about half 
an hour, then rub off all dust (and skins if desired), rinse, 
and add 2 quarts water. Soak 24 hours, then boil gently 
with the almonds till the fruit is cooked. Add the sugar, 
and boil till a good consistency. Pineapple may be used 
instead of almonds, if preferred. 


Dried Peach Jam 


1 lb. dried peaches, 2 quarts water, 44 Ib. sugar, 2 lemons. 


Proceed as for Apricot Jam. 


Fig Jam 


7 Ib. figs, 6 lb. sugar, 4 lb. preserved ginger (optional), 
2 pints water, juice and rind of 2 lemons. 


Wipe the figs and cut off the ends, then cut into small 
pieces, cover with half the sugar, and allow to stand over- 
night. Next morning peel the lemons as one does an 
apple, and cut up rind into small strips, squeeze the 
juice out, and cut up ginger fine; add rest of sugar, water, 
ginger, lemon juice and rind to figs and boil 2 hours. 
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Gooseberry Jam 


6 lb. gooseberries, 12 Ib. sugar, 3 pints water. 


Boil sugar and water together, and when it is boiling very 
hard put in fruit quickly, and boil fast for an hour, or 
until jam is a clear wine colour. 


Jungle Jam 


4 Ib. pineapple, 12 bananas, 18 passion fruit, 6 navel 
oranges, sugar. 


Shred pineapple overnight and cover with 1 1b. of sugar; 
cut up oranges finely, cover with water, and let them, too, 
stand overnight. Next day put pineapple, oranges and 
sliced bananas into preserving pan, and cook 1 hour. Then 
add passion fruit, and weigh the fruit, allowing + lb. of 
sugar to each pound of fruit, and boil till it sets. 


Melon and Green Tomato Jam 


6 Ib. melon, 2 lb. green tomatoes, 6 |b. sugar, 3 lemons, 
4 1b. preserved ginger. 


Cut up melon, tomatoes and lemons overnight, and cover 
with the sugar. In the morning, add ginger cut into dice, 
put all together into preserving pan, and boil for about 
4 hours. 


Melon, Lemon and Ginger Jam 


9 Ib. pie melon, 9 Ib. sugar, 3 lemons, 4 Ib. preserved 
ginger. 

Cut up melon, removing seeds and rind, peel lemons as 
one does an apple, cut rind into fine strips and squeeze out 
the juice, cut ginger into dice, and add lemon juice and 
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rind and ginger to melon; cover with the sugar, and allow 
to stand all night. In the morning, put into preserving 
pan, and boil gently for 2 hours, or until it jells. 


Melon and Passion Fruit Jam 
8 lb. melon, 7 Ib. sugar, 3 dozen passion fruit. 


Cut up melon overnight, and leave it to stand with half 
the sugar. In the morning, add the rest of the sugar and 
boil till it is clear. Remove from the fire, put in the 
passion fruit and stir in well. 


Melon and Pineapple Jam 


2 tins preserved pineapple, 6 lb. melon, 4 lemons, 4 Ib. 
sugar. 


Cut up melon and add lemons, cut finely; cover with 
sugar and leave overnight. In the morning, cut up pine- 
apple finely, and add to the rest. Boil for 24 hours. If 
fresh pineapple is used, allow 1 1b. of sugar to each pound 
of melon, and cut up pineapple overnight, and put with 
rest of fruit to stand with sugar. 


Peach and Pineapple Jam 


7 Ib. yellow peaches, 1 pineapple, 3 lemons, 6 Ib. sugar. 


Pare and slice pineapple, peel and stone peaches, cracking 
half the stones and blanching the kernels. Put the fruit in 
the preserving pan, with just enough water to keep the 
fruit at the bottom from catching, heat slowly to a sim- 
mering boil, and cook gently for half an hour. Add sugar 
gradually, so as not to reduce the temperature below sim- 
mering point, then add juice of lemons and the kernels. 
Boil gently for 20 minutes. 
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Pear Ginger 


I quart water, 3 lb. sugar, 4 lb. pears, juice and rind of 
3 lemons, 4 Ib. preserved ginger. 


Make a syrup of sugar and water, peel, core and cut up 
pears, add pears, lemon rind (grated), juice and ginger 
to the syrup, and simmer till clear, about 14 hours. 


Plum Jam 


& lb. plums, 2 pints water, 8 Ib. sugar. 
Boil plums with water till soft, add sugar and boil fast 


till syrup will jell. 
Quince Jam 
To each good-sized quince, I pint water, I Ib. sugar. 


Wipe quinces, put into preserving pan whole, and boil 
with water till soft; remove from the pan, and with a 
fork break the flesh away from the core without removing 
the skin. Return the pulp to the pan, add sugar and boil 
till the jam will set. 


Raspberry or Loganberry Jam 


12 Ib. sugar, to 12 Ib. fruit. 


If possible, stand sugar on fruit overnight. In the morning 
put into preserving pan, and bring slowly to the boil, 
making sure that all the sugar is melted before it comes 
to the boil. Boil fast for 8 or 10 minutes. 


Rhubarb and Pineapple Jam 
One large bunch of rhubarb, tin of pineapple, 3 Ib. sugar. 
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Cut rhubarb into short pieces but do not strip unless very 
stringy. Cut up pineapple fine, and add to rhubarb; boil 
together for 10 minutes, add sugar, and boil till it sets. 


Strawberry Jam 
10 1b. strawberries, 10 Ib. sugar. 


Hull strawberries, put into preserving pan, covering each 
layer with sugar. Place pan at side of fire and bring to 
boil slowly, stirring occasionally. Skim well, and boil 
gently until jam sets when tested on a cold plate. In stir- 
ring, care must be taken not to break the fruit. 


Watermelon Jam 


6 lb. pink part of melon, 3 lb. sugar, juice of 2 oranges 
or lemons. 


Cut melon into cubes, using the pink flesh only; put into 
preserving pan with sugar and juice of lemons or oranges. 
Stir frequently to prevent burning, and boil until of the 
right consistency. 


JELLY: 
GENERAL METHOD OF JELLY 


Fruit for jelly should be fully matured, but not over-ripe. 
Put fruit in the preserving pan, with enough water to come 
to the level of the fruit, but not to cover it. Boil fast till 
the fruit is soft; turn a chair upside down on the table, 
place a basin between the legs, and to the four feet tie 
a clean forfar towel; pour the contents of the pan on to 
_this, and allow all the liquid to run through, but do not 
press it through, as this makes the jelly cloudy. Measure 
the liquid and to each cup allow 1 cup of sugar; put 
liquid and sugar into a pan and boil until it jells when 
tested on a cold plate. Gooseberry, black and red currants, 
blackberry and loquat jelly may all be made in this way. 
Apples, crab apples and quinces should be roughly cut 
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up before being boiled, and the flavour of apply jelly is 
improved if 1 lemon is allowed to every 5 Ib. of apples. 
For guava jelly very little water should be used. 


Melon Jelly 
& Ib. melon, 5 or 6 lemons, sugar, boiling water. 


Cut up 8 Ib. of melon, sprinkle with 2 lb. of sugar, and 
leave overnight. Cut up the lemons roughly, place in 
another vessel, cover with boiling water and leave them 
overnight also. Next morning add the lemons to the melon, 
boil for 2 hours, strain as described above. To each cup 
of liquid allow 1 cup of sugar; return to pan, and boil 
till jelly sets. 


Mulberry and Apple Jelly 


4 lb. mulberries, 4 lb. apples, sugar, water. 


Cut apples into quarters, cover with water, and boil till 
soft, then strain; add a little water to the mulberries, and 
after boiling them till soft, strain and add juice to the 
apple juice. To each cup of juice allow 1 cup of sugar. 
Boil till jelly sets. 


MARMALADE: 


Cumquat Marmalade 


Slice fruit, and add 2 pints water to every pound of fruit, 
and stand overnight. Next day, boil until tender. Stand 
another night. Then add 14 Ib. sugar to every pound of 
cooked fruit, and boil until it jells (about # hour). 


Grapefruit Marmalade 
4 Ib. grapefruit, 8 pints water, 12 Ib. sugar. 
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Cut the grapefruit into quarters, remove the seeds and 
white centres, and slice the fruit finely. Put the pips and 
centres into a small basin with a little of the water. Cover 
the grapefruit with the rest of the water, and stand aside 
for 24 hours. Next day pour the water off the pips and 
add to the fruit; put into pan, and boil for 1 hour; add 
the sugar, and boil for 1 hour longer, or till syrup will 
set when tested. 


Orange Conserve 


To 12 good sized sweet oranges allow 12 cups sugar and 
“14 cups water. 


Cut the oranges into even slices, rejecting the first and 
last slices, and take out all the seeds. Put fruit into pan, 
add the water, and boil till the skins are soft. Remove 
any scum that has arisen, taking care not to break the 
slices. Add the sugar and '+t it dissolve gradually, shaking 
the pan to keep it from settling to the bottom, but do not 
stir the conserve. Bring slowly to the boiling point, then 
let it boil hard for 15 or 20 minutes; test the syrup to see 
if it will set, if not, boil a little longer. Just before dishing 
add a pinch of citric acid. 


Orange Marmalade 


Seville, Poorman or sweet oranges, or a mixture of any 
may be used. To each pound of oranges allow 3 or 4 
pints water, 24 Ib. sugar, juice of 1 temon. 


Shred oranges finely, removing pips; cover with water, 
and leave for 24 hours; put pips in a separate basin with 
water, and in the morning strain this off and add to the 
fruit. Put fruit in preserving pan, squeeze the Jemons 
and add the juice and peels to the oranges. Boil till the 
fruit begins to fall to the bottom, which it will do in about 
an hour; add sugar, and boil fast till the syrup will jell, 
an hour to an hour and a half; remove the lemon peels, 
and bottle. 


H 





Salads & Salad Dressings 





SALADS: 


A perfect salad looks cool and inviting and the ingredients 
are blended with skill making it delicious to eat and of 
real dietetic value. Fruit and vegetables must be of 
the freshest and best quality. 


Mix salads with a wooden or silver spoon. The bowl may 
be rubbed with a clove of garlic. 


Do not add dressing to salad until required, or the salad 
will lose its crispness. 


Dry lettuce by shaking in a cloth. 


Hard-boiled eggs will not discolour if put on in boiling 
water and boiled just 13 minutes. Remove shell and 
plunge in cold water. 


A wide range of colourful and decorative salads may, with 
imagination, be made from many assortments of salad 
greens, fruits, raw and cooked vegetables; also com- 
bined with meats, Ssh, eggs and cheese. 


Salad Combinations 


Celery and apple with walnut pieces. 

Cucumber and onion. 

Orange and onion. 

Chicken, crayfish or salmon with layers of lettuce. 
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Tomatoes hollowed and stuffed with green peas, diced 
cucumber, grated cheese, chopped gherkins and celery 
moistened with dressing. 

Hard-boiled eggs with similar fillings. 

Diced ham or chicken with celery or cucumber and diced 
pineapple. 

A variety of cheeses on a platter. 

Shredded Brussels Sprouts served with fried fish or grills. 
Mix with salad dressing. 


Beetroot: Its Preparation 


Boil for 14 to 2 hours or pressure cook for 4 hour. Sugar, 
salt and nutmeg (grated) to taste. Cover with vinegar 
and leave some hours before use. 

Beetroot may also be diced and set in a mould with jelly 


made in these proportions: 


14 cups hot water, 4 cup vinegar, 2 dessertspoonfuls (4 


oz.) Davis gelatine, pepper, salt and sugar to taste. 


Australian Salad 


Wipe 6 tomatoes, cut off tops and scoop centres. Sprinkle 
with salt, pepper and sugar. Mash the tomato pulp and 
mix it with 3 tablespoons grated cheese and a dessert- 
spoonful chopped pineapple and chopped nuts, 4 table- 
spoons finely chopped lettuce and 1 teaspoon finely 
chopped parsley, I teaspoon spring onion. 

Fill cases with mixture, sprinkle the top with a little 
cayenne pepper, mask with thick mayonnaise. Set each 
tomato on a crisp lettuce leaf and serve chilled. 


Heavenly Salad 


I package of lemon jelly crystals, I can tomato soup. 


Heat soup and pour over jelly crystals. When cool, add 
4 oz. cream cheese, 14 cup chopped celery, 14 cup chopped 
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onion, 44 cup chopped green pepper, 1 cup mayonnaise. 
Stir together and set. This makes 8 moulds. 


Midday Salad 


Serves 6 


I envelope Davis gelatine dissolved in 3 tablespoons hot 
water, 4 cup syrup from cooked or canned pineapple, 
I dessertspoon lemon juice, salt, I cup sliced cucumber 
(drained), 1 cup pineapple (diced), 1 dessertspoon chopped 
mint. 


Add dissolved gelatine to pineapple syrup, add lemon 
juice and salt. Arrange cucumber and pineapple in layers 
in a shallow mould, sprinkling mint between. Carefully 
pour in the syrup when it is just thickening. Serve with 
lettuce and corned beef. 


Salad Bon-Bons 


12 slices pressed ham or other similar luncheon meat, 2 
cups finely shredded lettuce, 4 cup finely chopped white 
onion, 4 diced green cucumber, 2 medium sized white 
onions cut into fine rings, 2 tablespoons thick salad dress- 
ing or mayonnaise. 


Combine lettuce, chopped onion, cucumber and salad 
dressing in a bowl, mix well. Place a portion on each slice 
of ham, roll up and secure with cocktial sticks. Place 
2 or 3 rings of white onion on each bon-bon and serve 
for a buffet luncheon on lettuce leaves with tomato wedges, 
olives and gherkins. 


Seaside Salad 


Make up 1 pint packet lemon jelly, replacing some of the 
water with lemon juice or vinegar to sharpen flavour. 
Shred a lettuce and part of a small head of celery. Mix 
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with half the jelly and put in a bowl. When set put in 2 
sliced hard-boiled eggs, 4 pint peeled shrimps or prawns, 
a few mussels and other shell fish if desired. Stand some 
sprigs of celery and watercress in the set jelly. Then fill 
up the bowl with remaining liquid jelly. Chill, and just 
before serving garnish with a few prawns. 


SALAD DRESSINGS: 
Boiled Salad Dressing 


I teaspoon dry mustard, I small dessertspoon butter, 1 
small dessertspoon sugar, 2 dessertspoons vinegar, 1 egg, 
4+ small cup milk, 4 teaspoon salt. 


Put butter, sugar, mustard and salt in basin, stir till well 
mixed, beat eggs slightly and add, stir well, then add milk. 
Put in double saucepan, and stir till all the ingredients 
are well blended. Remove from fire and add vinegar very 
slowly; return to fire and cook till the consistency of cus- 
tard. This dressing will keep for several days. 


French Dressing 


+ cup salad oil, 4 teaspoon salt, 4 teaspoon pepper, clove 
garlic, 4 cup vinegar or lemon juice, + teaspoon paprika. 


Soak sliced garlic in lemon juice for 10 minutes, strain. 
Place all ingredients in a jar, cover closely, and shake well. 


Salad Dressing 


2 tablespoons cream or oil, I tablespoon vinegar, 4 tea- 
spoon made mustard, 2 hard-boiled eggs, 4 saltspoon of 
salt, + saltspoon of pepper, 1 dessertspoon sugar. 
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Bruise yolks of eggs with wooden spoon, add the mustard, 
sugar, salt, pepper and cream gradually. When quite 
smooth add the vinegar, drop by drop, stirring briskly 
meantime. Use the whites of the eggs to garnish the salad. 


Mayonnaise Dressing 


2 yolks of eggs, 1 teaspoon French mustard, 4 teaspoon 
salt, pinch of pepper, I tablespoon tarragon vinegar, pint 
of best salad oil, I tablespoon cream. 


Put yolks in a basin with mustard, salt and pepper, and 
stir quickly with wooden spoon. Add oil, at first drop by 
drop, then more quickly, and at intervals a few drops of 
vinegar. If stirred well, the mixture becomes the consis- 
tency of thick cream. Lastly, add the cream, stirring all 
the time. If the sauce is too thick, add a little cold water. 


Quick Salad Dressing 


1 heaped teaspoon mustard, 1 teaspoon salt, I tin sweet- 
ened condensed milk, an equal amount of vinegar. 


Mix mustard and salt with a little of the vinegar, add con- 
densed milk, and using the same tin to measure, pour in 
an equal amount of vinegar, stirring all the time. Allow to 
stand for a few minutes after it is thoroughly mixed. This 
dressing keeps for months in a refrigerator. 





Chutney, Pickles & Sauces 





Apple Chutney 


4 lb. apples, 4 large onions, 2 Ib. brown sugar, 1 table- 
spoon allspice, % teaspoon cayenne, 2 tablespoons cloves 
and a little white pepper, 1 lb. preserved ginger, 3 pints 
good vinegar, 2 teaspoons salt. 


Peel, core and cut up apples, slice onions finely, cut ginger 
into dice, put cloves and spice into muslin bag. Put 
apples, onions and vinegar into the pan and boil for a few 
minutes, then add the other ingredients and boil for 2 
hours; remove bag of cloves and spice, and bottle chutney. 


Cauliflower Pickles 


I large caulifiower, 4 gallon vinegar, 4 cup flour, 2 tabte- 
spoons mustard, 1 tablespoon pepper, 2 tablespoons curry 
powder, I tablespoon turmeric, 2 cups sugar, 4 onions. 


Cut cauliflower up overnight and sprinkle with salt. Put 
vinegar on to boil, reserving enough with which to mix the 
dry ingredients; add them to the boiling vinegar, and boil 
for a few minutes. Then add cauliflower and onions, and 
boil for half an hour or till tender. 


Cashmere Chutney 


2 Ib. green apples or 2 |b. gooseberries, I Ib. raisins, 1 Ib. 
dates, + lb. preserved ginger, 1 lb. brown sugar, 2 table- 
spoons salt, 1 teaspoon cayenne, 4 oz. garlic, vinegar. 


Wash the apples, core and cut them up roughly but do 
not peel; cut up dates and ginger, remove the skin from 
garlic and cut up finely. Put all the ingredients in pan 
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with sufficient vinegar to cover, and boil till the fruit is 
tender, ? to 1 hour. Bottle and cover while hot. 


Cucumber Relish 


1 tablespoon chillies, 3 lb. cucumbers (peeled), 2 Ib. green 
cooking apples, 2 tablespoons salt, 1 Ib. sugar, 2 Ib. 
onions, I pint vinegar, 4 teaspoon cayenne pepper. 
Thickening: J tablespoon flour, 1 tablespoon turmeric. 


Boil with vinegar for 20 minutes. Stir in thickening. Boil 
gently for 2 minutes. 


Fig and Tomato Chutney 


3 lb. ripe tomatoes, 4 Ib. ripe figs, 2 1b. apples, 3 |b. brown 
sugar, 1 Ib. sultanas, I oz. garlic, 4 02. chillies, 2 table- 
spoons salt, 1 tablespoon ginger. 


Cover with vinegar and stand overnight. Next morning 
boil for 2 hours. 


Fruit Chutney 


2 quarts vinegar, 3 lb. apples, 3 lb. tomatoes, 3 Ib. grapes, 
3 Ib. sugar, I Ib. sultanas, 4 Ib. currants, 1 oz. ground 
ginger, 4 oz. cayenne pepper, 4 oz. salt, 2 oz. mustard 
seed, 4 oz. garlic. 


Mince apples, cut garlic up small, and break tomatoes to 
pieces. Put all the ingredients in pan together and boil 
about 2 hours. 


Melon Chutney 


9 lb. melon, 24 Ib. seeded raisins, I lb. currants, 3 oz. 
garlic, 6 oz. dried ginger, 24 Ib. sugar, 3 dessertspoons 
chillies, + 1b. salt, 4 quarts vinegar, 4 cup honey. 


Put fruit and vegetables through the mincer, add the other 
ingredients, and boil till soft. 
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20 Ib. melon, 12 large onions, 4 lb. mustard, 2 oz. tur- 
meric, 1 teaspoon cayenne, 2 cups sugar, I gallon vinegar, 
and a little salt. 


Cut up melon and onions, sprinkle with salt and stand 
overnight. In the morning strain off all liquid, mix the 
dry ingredients with a little vinegar, put into the pan, 
and stir till it boils. Then add the rest of the vinegar, the 
melon and onions, and boil till tender. 


Peach Chutney 


4 |b. yellow peaches, I Ib. raisins, 1 lb. brown sugar, 4 oz. 
cayenne pepper, 4 oz. preserved ginger, + oz. salt, 4 oz. 
garlic, 1 quart vinegar. 


Stone and cut up peaches, put into pan with the rest of 
ingredients, and boil 2 hours. 


Pickled Onions 


Small pickling onions, sufficient vinegar to cover onions, 
to each quart of vinegar, 2 tablespoons black peppercorns, 
2 teaspoons allspice, 14 teaspoons salt. Saucepan of boil- 
ing milk. 

Put onions into cold water and peel under water; have 
milk boiling and throw each onion in when peeled; set 
milk aside to cool, and, when cold, drain milk off the 
onions, dry each one, and put into bottles. Put vinegar 
and spices in pan and boil, then stand aside till cold; 
pour over the onions, allowing some spice to go into each 
bottle. Cork and seal bottles, and stand for one month 
before using. 


Pickled Raisins 


1 1b. muscatel raisins, water, vinegar, 2 inch stick cinna- 
mon, I dozen whole cloves. 
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Soak the raisins in enough water to cover till fruit is 
plump and tender; drain, and place in a vessel covered 
with a mixture of half vinegar and half water in which 
they are soaked. Add cinnamon and cloves. Allow to 
stand for at least a week before using. 


Plum Chutney 


2 Ib. plums, I Ib. raisins, 4 lb. dates, 1 1b. carrots, 1 Ib. 
moist sugar, 1 oz. garlic, ¢ oz. chillies, 2 oz. salt, 2 oz. 
ground ginger, I pint vinegar. 

Stone plums, dates and raisins and grate carrots finely; 
put into pan, add vinegar and boil gently till quite soft. 
Add salt, sugar, garlic, ginger and chillies; simmer gently, 
Stirring frequently till mixture is thick and creamy; bottle 
and seal well. If a milder chutney is preferred, use 4 oz. 
chillies. 


Plum Sauce 


6 lb. dark plums, 3 Ib. sugar, 14 pints vinegar, 6 teaspoons 
Salt, 1 teaspoon white pepper, I scant teaspoon cayenne, 
I handful cloves, 1 oz. whole pepper, bruised. 


Put all the ingredients in pan together and boil till the 
plum stones fall out; strain through a colander, pour into 
wide-necked bottles, and seal. If too thick, a little more 
vinegar may be added before taking off the fire. 


Quince Chutney 


4 lb. quinces, 2 Ib. seeded raisins, 2 large onions, 14 Ib. 
brown sugar, 2 teaspoons salt, 1 teaspoon ground spice, 
I teaspoon cayenne, 10 cloves of garlic, 4 oz. whole ginger, 
(bruised), 1 teaspoon cloves, 1 teaspoon allspice, 1 tea- 
spoon pepper, 6 blades mace, vinegar. 


Put whole ginger, cloves, allspice, pepper and mace in a 
muslin bag; peel, core and slice the quinces, chop up the 
onions, put into the pan with sugar, etc., add the muslin 
bag, and cover the whole with vinegar. Boil slowly for 
4 hours; take out the bag and bottle the chutney. 
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Tomato Chutney 


12 Ib. tomatoes, 4 Ib. salt, 3 lb. sugar, 14 lb. onions, 6 Ib. 
apples, $ oz. cayenne pepper, 4 oz cloves, 4 oz. allspice, 
14 pints vinegar. 


Boil tomatoes till soft, then press through a colander. Cut 
up the onions very finely, and pare and core the apples; 
add them and all the other ingredients to the tomato pulp 
and simmer for 8 hours. When cool, bottle and seal 
securely. 


Tomato Pickles 


6 lb. green tomatoes, 1 quart vinegar, + lb. brown sugar, 
3 1b. onions, 14 teaspoons cloves, 2 teaspoons pepper- 
corns, 1 teaspoon ginger, 1 teaspoon cayenne, 4 Ib. raisins. 


Slice tomatoes into an earthenware dish, sprinkle each 
layer with salt, and leave overnight. In the morning boil 
up the vinegar and spices and strain; slice the onions and 
add to the vinegar, drain liquid off tomatoes, and add to 
the other ingredients; simmer till tender, bottle when cold. 


Tomato Relish 


12 large ripe tomatoes, 4 large onions, I tablespoon curry 
powder, 4 tablespoon mustard, 1 lb. sugar, I small hand- 
ful salt, 5 chillies, cayenne to taste, vinegar. 


Cut tomatoes and onions to size of walnuts, sprinkle with 
salt and stand overnight; in the morning, drain off the 
liquid; boil for 5 minutes with sugar and sufficient vinegar 
to cover; add other ingredients and boil an hour; bottle 
when cool and seal. 


Vegetable Mustard Pickle 


2 colanders of any mixed vegetables such as cauliflower, 
green tomatoes, onions, beans, celery, cucumber. 
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Soak vegetables all night in brine that will float an egg. 
Drain. Steep in weak vinegar and water for 20 minutes, 
then bring to boil. Boil until vegetables are a little tender 
but not soft. Drain. In separate saucepan prepare the 
mustard mixture: J quart vinegar, 2 oz. mustard, 2 cups 
sugar, 4 level tablespoons flour, 2 level teaspoons turmeric. 
Bring vinegar to boil and add dry ingredients. Now boil 
the vegetables in this mixture a few minutes. 


Worcester Sauce 


4 Ib. apples, 4 Ib. garlic, 1 cup salt, I gallon vinegar, 3 oz. 
peppercorns, 3 oz. allspice, 3 oz. whole ginger, 3 oz. chil- 
lies, 3 Ib. treacle. 


Cut up apples and garlic coarsely, cover with water, boil 
to a pulp, strain through a colander and gradually add the 
vinegar. To the strained liquid add all the other ingre- 
dients, except treacle, and boil 24 hours; then add the 
treacle and boil half an hour longer. Strain and bottle. 


Walnut Pickle 


Green walnuts, vinegar to cover them, to each quart of 
vinegar allow I oz. peppercorns, I oz. allspice, 1 teaspoon 
salt, 


Prick the walnuts well, put them into an earthenware 
vessel, and cover with strong, cold brine (4 oz. of salt to 
each quart of water, boil, and let grow cold before using). 
Stir walnuts two or three times daily for six days, then 
drain and cover with fresh brine. After three days more, 
drain again, spread on large dishes, place in the sun and 
leave till quite black. Fill wide-necked bottles # full with 
walnuts. Boil sufficient vinegar to cover them, adding 
peppercorns, allspice and salt, and boil for 15 minutes. 
When quite cold, pour over walnuts, close bottles securely, 
and store in dry, cool place. 





Confectionery 





Coconut Ice 


1 cup milk, 2 lb. sugar, 104 oz. coconut. 

Put sugar and milk in saucepan, allow to dissolve slowly. 
Bring to boil for 10 minutes. Remove, stir in coconut, 
and when thoroughly mixed, turn on to a buttered plate. 


Everton Toffee 


2 tablespoons boiling water, 2 tablespoons vinegar, 1 table- 
spoon butter, 2 cups sugar. 

Boil all together till mixture crackles when tested in cold 
water; this takes about half an hour. Nuts of any kind, if 
broken small, may be added. 


Fondant 


FIRST RECIPE: 

14 Ib. icing sugar, 4 teaspoon cream of tartar, a small 
jar of cream. 

Roll out lumps in sugar, then sift, place in a large basin, 
and add cream of tartar. Stir till the cream of tartar is 
thoroughly mixed in, and then add by small degrees the 
cream. As each teaspoonful of cream is dropped in, mix 
thoroughly with a wooden spoon, and when all the cream 
is used continue the mixing and stirring till one lump of 
creamy mixture has been formed. Set aside for at least 
an hour before using. In cool weather this fondant, if 
covered with a damp cloth, will remain sweet and soft 
for a week or more. Walnut, almond, date, raisin, ginger 
and fig creams made with this fondant are delicious. If 
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the appropriate flavouring is added, peppermint, vanilla or 
raspberry creams may be made of delicate colours and 
dainty shapes. 


SECOND RECIPE: 


I Ib. loaf sugar, I small teacup water, pinch of cream of 
tartar. 


Put ingredients into saucepan and allow to boil 15 to 20 
minutes, when a silky thread will form from a fork held 
high; try a little in cold water, and if a small ball forms it 
is done. Pour into a bowl, and let it stand without stirring 
until it is so cool that it does not burn a finger if dipped 
in. Then beat briskly with a wooden spoon till it begins 
to thicken and turn white; as soon as it is a smooth white 
paste, it is ready for use. It may be coloured and flavoured 
to taste. 


, Fudge 
24 cups sugar, 4 lb. butter, 4 cup milk, 2 teaspoons cocoa, 
1 teaspoon vanilla, broken nuts (optional). 


Boil milk and sugar till sugar dissolves; add butter and 
cocoa and boil for about 20 minutes. Add vanilla and 
nuts, if used, remove from the fire, and beat till quite 
thick. Pour on to buttered plates, and when set cut into 
squares. 


Ginger Cream 


2 cups sugar, 4 cup milk, 4 lb. preserved ginger cut up 
small. 


Bring ingredients to the boil, and boil for 5 or 6 minutes, 

stirring all the time; remove from fire, and beat till creamy. 

Pour on to buttered dish, and when firm cut into squares. 
Honeycomb Toffee 


2 tablespoons golden syrup, 2 tablespoons sugar, 1 tea- 
spoon bicarbonate of soda. 
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Boil syrup and sugar for 10 minutes, remove from fire, and 
stir in soda quickly; while still bubbling, pour on to a 
greased baking dish. 


Honey Toffee 


2 Ib. sugar, + cup honey, 14 cups water, + cup blanched 
almonds or walnuts. 


Boil quickly for about~4 hour; do not stir after it has 
begun to boil; test in cold water until it crackles, add nuts, 
and pour on to buttered plates. 


Treacle Toffee 


1 pint treacle, 2 oz. brown sugar, 1 oz. butter, 4 gill vine- 
gar, 4 teaspoon bicarbonate of soda, essence of almonds. 


Place sugar in saucepan, pour on vinegar and, when dis- 
solved, add treacle and boil till temperature of 247°, or 
till it will form large balls when tried in a cup of cold 
water. Remove from fire and add soda dissolved in a 
little hot water, the butter and essence; boil till it reaches 
290°, or will crack when dropped in water. Pour on to 
buttered tin, and when partly set mark in squares, and 
when quite firm break into sections. 


Turkish Delight 


2 oz. Davis gelatine, I] cup cold water, 14 cups boiling 
water, 2 lb. sugar, a few drops of essence, cochineal, 
icing sugar. 


Soak gelatine in cup of cold water for + hour; pour boiling 
water on, and when gelatine is completely melted add the 
sugar, and boil for 10 minutes. Divide, add essence of 
lemon to 1 part and cochineal and vanilla to the other; 
pour in damp dishes to set, and leave at least 4 hours. 
Cut into squares, and roll in icing sugar. 








Beverages 





Cocoa 


To 1 teaspoon cocoa allow 4 pint milk and } pint water, 
+ teaspoon sugar. 

Mix cocoa smoothly with a little cold water, boil the 
remainder of the water and the milk, pour on to the 
blended cocoa, add sugar, and stir well; return to the pot, 
and bring to the boil. 


Coffee 


I dessertspoon of coffee to each 4 pint boiling water. 

If no percolator or coffee machine is available, take an 
ordinary china jug, heat it thoroughly, and put coffee in. 
Pour in the boiling water, stirring all the time, and con- 
tinue to stir a little longer. Cover the jug, and allow it to 
stand for some minutes close enough to the fire to be very 
hot without boiling. 


Cold Water Ginger Beer 
16 cups cold water, 2 cups sugar, 2 teaspoons tartaric acid, 
1 teaspoon essence of lemon, 24 teaspoons ground ginger. 


Mix all the dry ingredients together, then add a cup of 
water, and mix well, then add the remainder of the water, 
strain and bottle, sealing well. 


Fruit Punch 
FIRST RECIPE: Makes 4% pints 
Blend together — 3 cups of Orange cordial, 2 cups Pas- 
sionfruit syrup, 3 cups Pineapple juice, 3 cups cold tea, 
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10 cups water, juice of 1 lemon. Pour over sliced fresh 
fruit and ice cubes. Before serving add 3 medium size 
bottles ginger ale. 


SECOND RECIPE: Serves 100 


8 cups lemon cordial, 16 cups orange cordial, 1 quart 
pineapple juice, 3 gallons water, 6 bottles ginger ale, 1 
bottle creaming soda. 


Ginger Beer 


5 quarts boiling water, 14 lb. sugar, 1 oz. whole ginger 
(bruised), 2 lemons, + 0z. cream of tartar, 1 large table- 
spoon brewer's yeast. 


Pare lemons as thinly as possible, strip off every particle 
of white pith, cut lemons into thin slices, removing pips, 
put sliced lemon into eathenware bowl with sugar, ginger 
and cream of tartar, and pour in boiling water. Allow to 
stand till milk-warm, then stir in yeast, and leave in moder- 
ately warm place for 24 hours. Skim yeast off top, strain 
carefully, bottle tie corks down securely, and in two days 
it will be ready for use. 


Lemonade 


Juice of 2 lemons, rind of 1, 1 pint boiling water, 4 or 5 
lumps of sugar. 


Remove rind of one lemon in thin, fine strips, and place 
in jug; add strained juice of 2 lemons and sugar. Pour 
on boiling water, cover, and let stand till cold; strain and 
use. 


Lemon Squash 


5 lb. sugar, grated rind and juice of 6 lemons, 1 oz. tartaric 
acid, 1. oz. Epsom salts, 2 oz. citric acid, 3 pints boiling 
water. 
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Put all the dry ingredients and lemon juice together in a 
basin, add boiling water, mix and dissolve, strain and 
bottle. 


Lemon Syrup 


FIRST RECIPE: 

I gallon of water, 4 lb. sugar, 2 oz. citric acid, 2 teaspoons 
essence of lemon. 

Boil water and sugar together; when sugar is all dissolved 
pour into a basin and add citric acid; stir well, and leave 
till cold; strain and add essence of lemon, and bottle. 


SECOND RECIPE: 

I lemon, I |b. sugar, 4 oz. tartaric acid, 1 pint boiling 
water. 

Pare lemon finely and put rind in jug; remove all white 
pith, slice lemon thinly, and put in jug with sugar and 
tartaric acid; pour on water, and stir till sugar is dissolved. 
When quite cold, strain into a bottle and cork lightly. 
Use 1 part of syrup to 6 parts of water. 


Lemon Freeze 


FIRST RECIPE: Serves 100 

I gallon lemon cordial, 1 gallon pineapple juice, 24 gal- 
lons water, 6 large bottles Lime Cooler or other aerated 
water. 


SECOND RECIPE: A Smaller Quantity 

I cup minted lemon syrup, 1 cup pineapple juice, 2 cups 
water, I small bottle aerated lime cooler. Decorate with 
thin slices of cucumber or small green lemon. 


Loganberry Paradise 


4 cups stewed loganberry juice (sweetened), 1 cup orange 
juice, + cup lemon juice, 1 cup pineapple juice, 2 cups 
water, I bottle lemonade added just before serving. Cut 
up pieces of fruit into each jug. 
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Minted Lemon Freeze 


Serves 25 


Make a syrup of boiling together 2 cups of sugar and a 
pint of water. Pour over the rind of 4 lemons and 3 or 4 
sprigs of mint. Allow to cool then add the juice of 4 
lemons. Use 3 cups of the minted lemon syrup, 3 cups of 
pineapple juice, 4 cups of water or crushed ice, 1 large 
bottle lime cooler. Decorate with thin slices of cucumber 
or small green lemons. 


Minted Lemon Syrup 


Make syrup by boiling together 1 cup sugar and 4 pint 
water. Pour over the rind of 2 lemons and a sprig of 
mint. Allow to cool, then add lemon juice. 


Orangeade 


14 cups sugar, 2 cups water, rind of 2 oranges, 1 cup 
orange juice. 

Put sugar and water in saucepan, and heat sufficiently to 
dissolve sugar. Pour over finely pared rind. Stand aside 
to cool, strain and add orange juice. For a children’s 
drink, dilute with water, 1 cup orangeade to 2 or 3 cups 
water. Add 1 bottle ginger ale to this quantity for teen- 
agers and adults. 


Orange Pep 


I cup orangeade, 2 cups water, 1 cup pineapple juice, 1 
bottle ginger ale. 


Passion Fruit Syrup 
4 passion fruit, 1 teaspoon citric acid, 1 cup sugar, pint 
water. 
Bring sugar and water to boil, pour over squeezed passion 


fruit and acid. Allow to cool. Dilute with pineapple 
water or water. May be used with other fruit juices. 
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To colour passion fruit syrup, pink. Place passion fruit 
skins in saucepan, cover with water, simmer 5-10 minutes 
strain and add to syrup. 


Pineapple Fruit Cup 


1 can pineapple pieces, 2 cups pineaple juice, 1 cup sugar, 
I lemon, 1 orange, 2 cups prepared fresh fruit. 


Make a syrup by boiling pineapple juice, sugar, grated 
lemon and orange rind for 5 minutes. Strain and chill. 
Combine pineapple and the fresh fruits (use a mixture of 
sliced banana, strawberries, pears, paw-paw, etc.). Add 
syrup. Chill at least 20 minutes in freezer trays. Serve 
garnished with fresh mint. 


Royal Joy 
Serves 30 
3 cups of blackcurrant syrup, 14 cups lime juice cordial, 
5 cups of unsweetened juice from any red stewed fruit, 
e.g. plum or cherry, 6 cups crushed ice. 
Mix thoroughly add 2 large bottles of soda water. 


Sunset Glory 


I cup passion fruit syrup, I cup stewed fruit — red or 
pink berry juice or rhubarb juice, $ cup pineapple juice, 
juice of 4 lemon, 2 or 3 cups water. 


Decorate with small pieces of pineapple or lemon and 
chipped ice. 


Tomato Juice 


13 lb. tomatoes, 1 quart water, 2 teaspoons sugar, salt and 
pepper to taste. 


Place in saucepan, bring to boil and simmer 20 minutes 
or until pulped, strain and chill. Serve in small glasses 
with squeeze lemon juice to each glass. A dash of Wor- 
cester sauce adds pep. 








Invalid Food 





Arrowroot 


1 dessertspoon arrowroot, I teaspoon castor sugar, 4 pint 
milk or water. 


Mix arrowroot smoothly with a little cold milk or water, 
boil the remainder, and pour it on, stirring briskly. Return 
to the saucepan and boil for 5 minutes, stirring all the 
time. Add the sugar, and serve. 


Barley Water 


1 oz. pearl barley, 1 quart cold water, thinly pared rind 
of a lemon, juice of a lemon, sugar to taste. 


Blanch barley, then strain and return to saucepan; add 
the water, simmer half an hour, add lemon rind, and cook 
+ hour longer. When ready, strain into a jug, add lemon 
juice and sugar, and when cold use as required. 


Beef Tea 


1 lb. gravy beef, 1 pint cold water, 4 teaspoon salt, thin 
toast. 


Remove fat, shred meat finely or pass through the mincer. 
Place in earthenware jar, add water and salt, and cover 
closely. Place jar in saucepan of boiling water or slow 
oven and cook 3 hours, stirring occasionally. Strain, and 
carefully remove all traces of grease. Serve very hot with 
strips of thin dry toast. 
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Black Currant Tea 


1 dessertspoon black currant jam, 1 teaspoon lemon juice, 
1 teaspoon castor sugar, } pint boiling water. 


Put jam, sugar and lemon juice into jug, pour on boiling 
water and stir well. Cover with plate or saucer, and stand 
by fire for 15 to 20 minutes. Strain, and use hot as a 
remedy for a cold, or when cold as a beverage to alleviate 
thirst. 


Chicken Broth 


1 chicken or small fowl, 1 oz. rice, 1 quart water, I car- 
rot, I sliced onion, 1 sliced strip of celery, 2 cloves, blade 
of mace, finely chopped parsley, pepper and salt. 


Place chicken in saucepan with water and vegetables, and 
spices tied in muslin bag. Simmer gently for 2 hours, then 
remove chicken and strain liquor. Cut carrots and breast 
of chicken into dice. Reheat broth, season to taste, add 
rice previously boiled, chicken, carrot dice and parsley, 
and serve. 


Egg Flip 
1 egg, + pint milk, 1 teaspoon castor sugar, nutmeg. 


Heat milk, but do not boil, beat up egg, add milk, and 
beat well together, stir in sugar, and grate a little nutmeg 
on top. 


Gruel 


I tablespoon fine oatmeal, 1 pint milk, or milk and water, 
sugar to taste, pinch of salt. 


Mix oatmeal with a little cold milk, boil the rest, pour in 
the blended oatmeal, and stir till boiling. Simmer 4 hour, 
stirring frequently, strain, add a pinch of salt and sweeten 
to taste. Nutmeg, ginger, butter or cream may be added 
if preferred. 





Odds & Ends 





Baking Powder 


4 oz. bicarbonate of soda, 3 oz. cream of tartar, I oz. tar- 
taric acid. 

Roll out all lumps, sift various ingredients into each other 
thoroughly; put into well-stoppered bottle. 


Brine for Pork, Beef or Mutton 


To 25 lb. of meat take 14 gallons of water, 2 Ib. salt, 
I Ib. sugar, 1 oz. saltpetre. 


Mix the dry ingredients thoroughly before adding water. 
The pickle may be used twice, then boiled up, and when 
cold used a third time. Twice the quantity is sufficient for 
half a sheep. 


To Pickle a Ham or Bacon 


To each gallon of water, 2 Ib. salt, I lb. sugar, + oz. salt- 
petre. 

Put pork into a cask and pour pickle over it. Move meat 
every day, so that brine may have access to whole. After 
5 days draw off brine and boil it, skimming as the scum 
rises. When brine is perfectly cold, pour it over pork 
again. Leave the sides in for a fortnight, and the hams 
for a month. 


Candied Peel 


Soak the peels in a brine of 1 Ib. salt to 4 quarts of water 
for 3 days, then put in fresh, cold water for 24 hours. Boil 
the peel until quite tender in pure water, drain, and cover 
with hot syrup made of 1 Ib. sugar to 1 quart of water, 
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according to the quantity of peel, and boil until the peel 
looks clear. Drain peel dry, and make syrup of 2 Ib. sugar 
to 1 pint of water, and boil peel in the hot syrup carefully 
over a slow fire till the sugar begins to crystallize on the 
peel. Take peel out and put aside to dry and harden. 


Quick Candied Peel 


Take the peel from 2 or 3 oranges, wash well, and slice 
into strips + inch thick. Place in saucepan, cover with 
cold water and bring to the boil. Pour off the water. 
Repeat this process 3 times. Then weigh the peel, and 
measure an equal quantity of sugar. Place all in sauce- 
pan with just sufficient water to dissolve the sugar. Bring 
to boil slowly, then boil quickly until the liquid has evapor- 
ated, taking care not to overcook. Toss the peel in more 
Al sugar, and spread out on greaseproof paper until dry. 
This can be packed in airtight tins, and used as required. 


Woolly Wash 


1 cup methylated spirits, 1 small packet Lux flakes, 1 
small bottle eucalyptus. 

Mix well together, use one tablespoon mixture to bowl 
water. Woollies do not require rinsing after washing in 
this way. 


Egg Preservative 
2 pints salt, 3 pints lime, 16 pints boiling water. 


Use a pint pannikin to measure quantities. Mix salt 
and lime, pour on the water, use when cold. 


Self-Raising Flour 


25 Ib. flour, 5 oz. bicarbonate of soda, 5 oz. icing sugar, 
5 oz. salt, 10 oz. cream of tartar. 

Blend all the ingredients but the flour, roll till there are 
no lumps left, mix into the flour, and then sift all through 
a wire sieve several times. Keep in a cool, dry place. 
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Fruit Salts 


2 oz. cream of tartar, 2 oz. tartaric acid, 14 oz. Epsom 
salts, 2 oz. bicarbonate of soda, 4 oz. powdered magnesia, 
4 oz. icing sugar. 


Roll out all the ingredients together till there are no lumps 
left. Pass through a fine sieve 3 times. Put away in 
well-corked bottles. 


Gargle 


1 teaspoon bicarbonate of soda, 1 teaspoon boracic acid, 
1 teaspoon common salt, 1 pint boiling water. 


Dissolve the ingredients in boiling water, and bottle. Dilute 
with hot water when using. 


Remedy for Constipation 


4 Ib. raisins, 4 lb. dates, 4 Ib. figs, 2 oz. powdered senna, 
1 oz. powdered sulphur, 4 oz. powdered ginger. 


Mix powdered ingredients together, put all the fruit 
through the mincer twice, then blend well with the dry 
ingredients. If too dry, add a teaspoon of glycerine. Take 
small portion at bedtime. 


Floor Stain 


1 pint methylated spirit, 3 oz. orange shellac, 14 oz. resin. 


Put shellac and resin into a jar, add enough spirit to 
cover, and stand overnight. In the morning add the rest of 
the spirit, and shake well to blend polish thoroughly. Put 
on lightly with a flat brush. 


Furniture Polish 


1 lb. beeswax, 3 oz. bicarbonate of potash, 9 cups water, 
1 quart turps. 
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Cut wax in shreds, and boil with potash and water till 
melted. Take off the fire, pour into a large basin, add the 
turpentine, and stir till mixture is the consistency of thick 
cream. Use very little at a time, and polish with a soft 
cloth. 


Home-made Soap 


64 Ib. clean fat, 1 lb. caustic soda, 4 lb. borax, 4 Ib. resin, 
2 gallons water, 1 small cup kerosene. 


Boil all ingredients, except the kerosene, together steadily 
for 2 hours. Take off the fire, and stir in the kerosene. 
Pour into a kerosene tin, cut lengthwise, to set. 


CAUTION—Be sure to use a large vessel and exercise 
care as soon as the mixture comes to boiling point. 


Household Soap 


5 lb. fat, 6 quarts water, I lb. caustic soda, 1 Ib. resin, 
4 1b. borax. 


Melt the fat in 5 quarts of boiling water, add caustic 
soda dissolved in 1 quart of water, then resin and borax. 
Let it simmer from 2 to 3 hours. Pour into a kerosene tin, 
cut lengthwise, to set. 


CAUTION—Be sure to use a large vessel and exercise 
care as soon as the mixture comes to boiling point. 


Boiled Starch 


2 tablespoons starch, 4 tablespoons cold water, soap to 
lather, 1 quart boiling water, 2 teaspoons borax. 


Make a paste with starch and cold water, adding enough 
soap to make a slight lather. Pour the boiling water on till 
the starch turns colour and is cooked. Dissolve the borax 
in a cup of cold water, and add to the starch. 
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Raw Starch 
(For Stiff Shirts, Collars and Cuffs) 


2 tablespoons starch, soap to make a lather, I pint cold 
water, 2 teaspoons borax. 


Dissolve borax, add water to starch, and make a lather 
with the soap. Add borax and mix well. This quantity 
is sufficient for 6 collars and 3 pairs of cuffs. 


Washing Fluid 


1 dipper boiling water, 1 piece soap 3 inches square, 1 
tablespoon ammonia, 14 tablespoons turpentine. 


Melt the soap in the boiling water, fill one of the troughs 
with cold water, mix in the soap jelly, and add ammonia 
and turpentine. Put the clothes to soak in this mixture, 
and leave them from 24 to 36 hours. Rinse the clothes 
in warm, clean water and blue water, then hang out to dry. 
Place flannels in the water in which the other clothes have 
soaked, and allow them to remain soaking while the linen 
is being rinsed and hung out; then rinse in clean, warm 
water and hang out. This method, which has been 
thoroughly tested, and is highly recommended by a most 
capable housewife, is not only a great saving in labour, 
but also in expense. The sender of the recipe recommends 
that tea towels and extra dirty things should be boiled in 
the ordinary way. 


Important: In the foregoing recipes which contain kero- 
sene, methylated spirit, turpentine, petrol, benzine or any 
other inflammable ingredients, great care must be observed 
to avoid making preparation near a lighted stove or naked 
flame of any kind. 

Special care should be taken in the storing of cleaning 
fluids or any of the above recipes to see that they are 
locked in cupboards out of the reach of children. 





Institutional Work undertaken 
by the 
Presbyterian Church of Victoria 





ROLLAND HOUSE 


Rolland House, 97 Rathdown Street, Carlton, is the recognized 
Training College of the General Assembly of Victoria, for the 
training of women for the service of the Church at home and 
abroad. 

The training given covers three years and comprises study and 
practical work. Students attend the Theological Hall for lectures 
on a number of subjects, others are given in the College. 

Trainees have gone to Korea, India, China and the New 
Hebrides and the Aboriginal Mission Fields, and others are 
engaged in Deaconess work in Victoria and other States of 
Australia. The Church at present needs more Deaconesses and 
Missionaries. 

The Principal would be happy to hear from anyone who 
desires to fit herself for Christian work, whether in an official 
capacity or as a private member of the Church. 

A number of bursaries is available. Country and inter-State 
girls studying various courses at Melbourne colleges or at the 
University may be accepted as boarders at Rolland House if 
accommodation is available in any one year. 


THE PRESBYTERIAN SISTERHOOD 


There are girls to whom the helping hand comes too late to save 
them from falling, yet not too late to lift them up again. For 
these girls and their babies the Church provides a Home at 223 
McKean Street, North Fitzroy. They are helped back to self- 
respect; suitable work is found for them, and better still, God’s 
grace has found numbers of them, and made them true children 
of their Father in Heaven. A maternity block has been added to 
the Home. 

This Home cannot be self-supporting and the help of all 
followers of Him who came to seek and to save the lost is 
claimed for it. 

Adoptions are arranged for many of the babies. 
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BABIES’ HOME 


At the fine property in Camberwell, given by Miss E. McCormick, 
and in a suitable modern building, frail and under-nourished 
babies are cared for. 

Some babies are cared for temporarily while the family is 
undergoing adjustments of various kinds, and others are cared for 
on a long-term basis because the natural home has been broken 
by desertion, death, or sickness. Every effort is made to repair 
the family situation so that the babies may return to their natural 
home or, if this is not possible, to make plans for them to return 
to the community in a private home. 

The Home is also an Infant Welfare and Mothercraft training 
school. There is a private convalescent wing for mothers and 
their babes, where mothers may go after the birth of an infant 
to receive further rest and to help in stabilising routines of their 
infants. This wing is registered as a hospital, and hospital benefits 
deductions apply. The wing, although in the same grounds, is 
entirely separate from the other section of the Home. 

Enquiries for care at this wing, and gifts for general main- 
tenance to the Home should be directed to the Manager, Mr. 
A. S. Colliver, Presbyterian Babies’ Home, 19 Canterbury Road, 
Camberwell, 82 6789. 


KILDONAN HOME 


Since 1881, the Presbyterian and Scots Church Children’s Aid 
Society (Kildonan Home) has been operating with the object of 
providing for deserted and neglected children some opportunity to 
re-establish themselves in life. 

For many years, the work was carried on at a very fine property 
in Elgar Road, Burwood, but it was found that the dormitory 
style of care which was offered there was not adequate to meet 
the emotional needs of the children who came into its care. The 
property was sold and the work re-established by purchasing 
ordinary homes in the suburban areas. Each home has 8 girls 
and boys arranged as much as possible like a family structure and 
cared for by a mother and father. The father carries on his 
normal occupation and the mother cares for these children seven 
days a week. She receives adequate domestic assistance in her 
task and has all the school holidays free. 

In addition to these family group homes, there is an Admission 
Centre at 149 Victoria Road, East Hawthorn, where there are 
16 children awaiting placement either in a family group home 
or in a private foster home. 

As well as the above, Kildonan also engages in the work of 
family counselling and marriage guidance and also has developed 
a programme for placing children in private foster homes under 
the supervision of a Social Worker. Those seeking further infor- 
mation regarding this work of the Kildonan Children’s Home 
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should direct their enquiries to the Superintendent, Mr. A. S. 
Colliver, 149 Victoria Road, East Hawthorn. Phone No. 82 1525. 


KILMANY PARK FARM HOME FOR BOYS 

Situated at Sale, Gippsland 
For normal development a boy needs parents; he needs their 
affection, their encouragement and their guidance. He needs a 
healthy environment and good companions. He needs space in 
which to play and express himself. Deprived of these things, a 
boy’s development is threatened—he becomes a potential problem. 

Kilmany Park cares for 35 boys, aged 10-16 years, whose 
normal development has been so threatened. Against a healthy 
country background and in contact with natural life, each boy’s 
education is completed in preparation for trade, professional or 
rural occupation. This in many cases means attending the Sale 
High or Technical Schools. For those who have an interest in 
the land, a general farm training is available, and a three-year 
scholarship at Longerenong Agricultural College. 

Founded in 1924, Kilmany Park has been the home of nearly 
600 boys; they all came as potential problems, they all left as 
normal and effective citizens. You will meet them in the Ministry 
of the Church, in the Education Department, in banks and business 
houses; you will meet them on the land as property owners, 
share farmers and farm employees; you will find them in every 
trade and calling—old Kilmanians, gathering each year at their 
Reunion, proud of their one-time home. 


DHURRINGILE RURAL TRAINING FARM 

Dhurringile Rural Training Farm accommodates 50 boys, and 
more migrant orphan boys are arriving in a steady stream, whilst 
more are expected in the future. The Home is considered to 
function on an economical basis if 35 boys are accommodated. 
At this Rural Training Farm boys are trained in farming pursuits, 
and receive primary and secondary education. Committees in 
Scotland secure migrant orphan boys. Donations may be sent to 
the Superintendent of Social Services, Assembly Hall, Collins 
Street, Melbourne. 


REGENT HOUSE, GIRLS’ HOME 

Regent House is a rehabilitation home for teenage girls whose 
lives have become a problem, often through difficult home con- 
ditions, Regent House provides a suitable environment of loving 
care and security, fitting the girls to take their places in normal 
society. Nineteen girls can be accommodated. They come through 
the Courts or by private placement. The work is being expanded 
to make available help and guidance for the girls, if required, after 
they leave the home. 
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KIRKBRAE VILLAGE FOR ELDERLY PEOPLE, KILSYTH 
The Church has erected a group of 66 cottages in Mount Dande- 
nong Road, Kilsyth. Each cottage, which consists of bedroom, 
living room, kitchen and bathroom, is serviced by M.M.B.W. 
water, septic tank, hot water service, electric stove, built-in radiator 
in the bedroom, cupboards and robes, and an open fireplace. The 
centre has sealed roads and concrete paths. A Church Hall pro- 
vides for regular worship under control of Croydon session. For 
an initial payment, donors become life tenants of their cottages, 
and a weekly service charge is made to cover rates, taxes, insur- 
ance and maintenance. A further group of 38 cottages is in course 
of erection on the same site, which will make a total of 104 
cottages forming a new suburb known as “Kirkbrae.” 


ST. ANDREW’S HOSPITAL 

This fine hospital of 123 beds on Eastern Hill was opened by Lord 
Huntingfield in 1934. The first wing was named for the Rev. D. 
A. Cameron, whose enthusiasm had made the hospital a possi- 
bility. The second wing was added in 1941, and a small chapel 
in memory of Mr. Cameron was dedicated. A Nurses’ Home, the 
gift of Messrs. E. and G. Connibere, was built in 1943. Plans are 
in hand for extensions to provide much needed accommodation. 


CARNSWORTH 

In a’Beckett Street, Kew, is a Church home where 47 elderly ladies 
enjoy fine attention and companionship. Land has been bought 
at Preston, and plans for a similar home are under way. 


GAROOPNA 

“Garoopna” is a hospital run in conjunction with “Carnsworth,” 
with 35 beds. Occupants of “Carnsworth” have the assurance that 
they may pass on to the care of “Garoopna” when need aiices _ 


BOYS’ HOSTEL 
Opened in 1961, in Studley Avenue, Kew, this hostel accommo- 
dates 20 boys. Preference is given to those from the country. 


ABBOTSFORD HALL 

A small hostel for young girls has done excellent work at 80 
Princess Street, Kew. Again preference is given to those from 
the country and interstate. The hostel is self-supporting. 


CHALMERS HALL 

he Hostel established in 1926 in the old Boarding School of 
tch College, East Melbourne, was intended to provide a home 
irls, especially young girls away from home, and in need of 
ision. Its success has proved the need. About 100 girls 
accommodated, and vacancies are quickly filled; it is a 
rce of comfort to many parents to know that their girls can 
so safe and happy a lodging. The Hostel is self-supporting. 





Weights & Measures 





4 lb. breadcrumbs = 2 level breakfast cups 
1 oz. breadcrumbs = 2 level tablespoons 
4 Ib. butter, lard or dripping — 1 level breakfast cup, 
packed solid 
slightly rounded table- 
spoon 
1 oz. grated cheese — 2 rounded tablespoons 
4 oz. cream of tartar or bi- 
carbonate of soda 
+ lb. currants or sultanas 
1 oz. currants or sultanas 


_ 


_— 


1 oz. butter, lard or dripping = 


5 level teaspoons 
level breakfast cup 
1 rounded tablespoon 


— 


Idd id 


+ Ib. eggs 5 of medium size 
4 Ib. flour Barely 1? level breakfast 
cups 
1 oz. flour 2 level tablespoons 
1 gill fluids 7 tablespoons 


+ oz. gelatine 

4 lb. jam or marmalade 
1 oz. jam or marmalade 
Juice of 1 lemon 

4 Ib. meat, cooked or 
chopped 

1 liquid oz. milk 

4 lb. pearl barley or rice 
1 oz. pearl barley or rice 
1 oz. suet chopped 

$ lb. sugar 

1 oz. sugar 

+ lb. icing sugar 

1 oz. icing sugar 


1 level tablespoon 
1 gill or teacup 

1 scant tablespoon 
1 tablespoon 
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2 scant breakfast cups 

2 tablespoons 

1 level breakfast cup 

1 level tablespoon 

1 heaped tablespoon 

14 level breakfast cups 

1 level tablespoon 

14 level breakfast cups 

1 slightly rounded table- 
spoon 

4 Ib. treacle or golden syrup — 1 teacup 

1 oz. treacle or golden syrup — 1 small tablespoon 
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